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“I’M GLAD I SAW THIS SAUSAGE IN THE STORE THIS MORNING” 


Lt 5 SELLS MORE SAUSAGES 


It wasn’t by chance she saw this Cellophane wrapped 
Sausage of Wilson & Co. in the store. 

She saw it because the retailer wanted her to see 
it. He displayed it right where she couldn't miss it, 
because items that attract attention and arouse appe- 


glad to help you plan 


TRADE 
pee €ye-appeal package for your 


ARK 


tite through visibility of the product itself are the 
ones that sell on impulse. 

And she’s going back for more of the same kind 
—because the brand name is on the Cellophane wrap 
itself... right where she is sure to see it. 


WELL HELP YOU PLAN 
ANEW PACKAGE 
ope Field Representatives e O P a Nn e 
4 M 


pPteacuct. No obligation. Just 

* ca E. I. du Pont de Nemours 

; /S » Inc., “Cellophane” Divi- ‘*Cellophane’’ is a trade- 
Wilmington, Del. mark of E. I. du Pont de 


Nemours & Co., Inc. $06.0.5. ea-ore 
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“BUFFALO” Mixers have their part 
in greater sausage profits. Operat- 
ing economies are secured because 
their fast operation saves time. 
Maintenance costs are reduced be- 
cause of their extra heavy con- 
struction. 
highest quality product is produced 


A uniformly flavored, 


because the sausage meat, cure, 
and spices are thoroughly and 


uniformly mixed. 


The new “BUFFALO” Air Tilt 


Vacuum Mixer has been tried, 


The Time-Saving 


AIR-TILT 
VACUUM 
MIXER 


tested, and proven to be a profitable 
investment by many leading sau- 
sage making and meat canning 


concerns. 


The dependable air tilting device 
saves time and eliminates the hand 
labor of emptying the tub. 


Write today for complete infor- 
mation on “BUFFALO” Mixers and 


learn why they increase profits. 


JOHN E. SMITH’S SONS CO. 


Fifty Broadway Est. 1868 Buffalo, N. Y. 


Chicago e 11 Dexter Park Ave. Los Angeles e 2407 S. Main St. 
Dallas e 612 Elm St. 


BUFFALO 


QUALITY SAUSAGE MAKING EQUIPMENT 








», N. Y. 


'S. Main St. 


Reg. U. S. Pat. Off.) 


SYLPHCASE K Casings for Midget Salami 


HESE attractively printed Midget Salami 

Sausages are packaged in 1%"x11” standard 
stretch SYLPHCASE K Casings. @ SYLPHCASE K 
Casings are made in sizes ranging from 154%—4% 
inches. They are manufactured for the packaging 
of all types of sausage and prepared meats, bacon, 
hams, etc. In offering these casings to the sau- 


sage manufacturer, we do so with full assurance 
to him that we have developed a transparent 
casing which will give him genuine satisfaction. 
Full benefits from its use can only be realized 
through continued use. € If you are not now using 
SYLPHCASE KCasings,letus send yousamplessothat 


you may measure their quality by your own tests. 


SYLPHCASE K Casings Are Strictly Kosher 
Manufactured by 
SYLVANIA INDUSTRIAL CORPORATION 
Executive and Sales Offices: 122 East 42nd Street, New York 
Works: F redericksburg, Va. 


BRANCH SALES OFFICES 
427 W. Randolph Street, Chicago, Ill. 
120 Marietta Street, Atlanta, Ga. 
809 Santa Fe Bldg., Dallas, Tex. 
201 Devonshire Street, Boston, Mass. 
260 S. Broad Street, Philadelphia, Pa. 


Week Ending August 14, 1937 


PACIFIC COAST 
Blake, Moffitt & Towne 
Offices and Warehouses in Principal Cities 
CANADA 
Victoria Paper and Twine Co., Ltd. 
Toronto and Montreal 
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Daily Market Service 
(Mail and Wire) 

“THE NATIONAL PROVISIONER 
DatILy MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 


IN oi; ISSUE 


Cost or SELLING— 
How to Figure Sales and Delivery Costs 


STORAGE STOCKS—Now Is the Time to Sell Right 
MEAT SUPPLIES—July Kill Shows Low Hog Supply...... 


MERCHANDISING —Retail Cooperation 
Overlooking Sales Bets 
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MECHANICAL HANDLING —Savings in the Plant............. 6 
REFRIGERATION — Air Conditioning Reduces Shrink ........ 2 
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Labor Relations 


NEWS OF TODAY AND YESTERDAY 


Classified Advertisements will be found on page 52. 
Index to Advertisers will be found on page 56. 








IN Every ISSUE 


MARKETS 
Provisions and Lard.......... 
Tallows and Greases 
Vegetable Oils 


Hides and Skins.................. 
Livestock Markets................@ 
Closing Markets...............--: 


MARKET PRICES— 
Chicago Markets 
New York Markets 


Cash and Future Prices 
Hides and Skins Prices........--- 








PROCESSING PROBLEMS 
REFRIGERATION 


CHICAGO NEWS. ............--.+4 
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ash in on these savings and other benefits of 


“DRY-ICE’* 


THE IDEAL MEAT TRUCK REFRIGERANT 


It will cost you only about $30 to equip your 
trucks for “DRY-ICE” — a small investment 
that will bring big returns. Get full particu- 
lars from the home office or any of the dis- 


tributing stations listed below. Don’t put it 
off — WRITE OR PHONE TODAY. 


DRY ICE, INC. 


EXECUTIVE OFFICES: 60 E. 42nd St., New York, N. Y. 


“DRY-ICE’’ DISTRIBUTING STATIONS 


Your trucks can be serviced at or from these stations. For street addresses 
see classified section of local telephone directory under “Ice-carbonic.” 





Akron, Ohio 
Albany, N. Y. 
Austin, Minn. 
Baltimore, Md. 
Berkeley, Calif. 
Bettendorf, Ia. 


Binghamton, N. Y. 


Buffalo, N. Y. 
Cambridge, Mass. 


Chicago, Ill. 
Cincinnati, Ohio 
Cleveland, Ohio 
Columbus, Ohio 
Dayton, Ohio 
Deepwater, N. J. 
Des Moines, Ia. 
Detroit, Mich. 
Harrisburg, Pa. 


Indianapolis, Ind. 
Joplin, Missouri 
Kansas City, Mo. 
Los Angeles, Calif. 
Louisville, Ky. 
Milwaukee, Wis. 


Minneapolis, Minn. 


Newark, N. J. 
Newburgh, N. Y. 


New Haven, Conn. 


New Orleans, La. 
New York, N. Y. 


Niagara Falls, N.Y. 


Omaha, Neb. 
Peoria, Ill. 
Philadelphia, Pa. 
Pittsburgh, Pa. 
Providence, R. I. 


Rochester, N.Y; 
Sacramento, Calif. 
San Diego, Calif. 
Scranton, Pa. 
Sioux City, Ia. 

St. Louis, Mo. | 
Syracuse, N. Y. 
Utica, N. Y. 
Waterloo, Ia. 
Wichita, Kan. 
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No rivets, spot-welded. Easy- 
to-cleans 

Absolutely sanitary, seamless, 
rivetless jacket. 

New-type Kunkle Safety Valve. 
Sealed-in mechanism can’t cor- 
rode. Valve can be cleaned 
without breaking seal. 
Absolutely smooth sanitary leg 
sleeve. No place for splash or 
condensation to lodge. 
One-piece, sanitary draw-off 
construction. 

Strong, clean, welded supports. 
No crevices. 

Sturdy tubular legs. 




















Week Ending August 14, 1937 


The Aluminum Kettles pictured above have had a remarkable 
record: four “Wear-Ever” steam jacketed units, averaging 
200 gallons of soup every 24 hours. 

The center Kettles are the oldest, each a 20-year veteran. 
Irrespective of age, all four have been on the job continuously 
... providing more than a million gallons of delicious soups for 
the E. W. Rieck restaurants in Chicago. Made of Aluminum, 
no ‘ime-out has been required for retinning or relining; no 
depreciation from rust or corrosion. 

Early this year, the E. W. Rieck Company replaced the two 
oldest Kettles with the new, improved 1937 models. The veterans, 
still in excellent condition, were sold to another plant for $50.00 
each! What other equipment can match this record for low 
initial cost, 20 years of uninterrupted service or high resale value? 

The Rieck record speaks for itself; proves again that “Wear- 
Ever” Aluminum Steam Jacketed Kettles cost less to begin 
with, last longest and save most. 

*“Wear-Ever” Aluminum equipment can serve you with 
equal satisfaction. Tell us your requirements and we will mail 
you our latest catalog. Write to THE ALUMINUM COOKING 
UTENSIL COMPANY, Desk 88, 11th Street, New Kensington, Pa. 


(Offices In All Principal Cities) 
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Ham, like other meats, contains a lot of moisture. So it is 
important to use a wrapper that water won’t hurt .. . that 
won't go to pieces when wet. Don’t trust inferior wrappers! 
Use Patapar Vegetable Parchment. This sheet is both 
insoluble and grease-proof. It can be counted on to give com- 
plete protection. e We will gladly send you samples of 
Patapar if you want to put it to the test. Just tell us the 


type of wrapper and the quantities you are interested in. 
Next time you set your teeth into a juicy 
ham steak, remember this. One of the 

Paterson Par chment Pap cf Comp any things that helps keep ham full flavored is 
Bristol, Pennsylvania the way it is packaged. An insoluble wrap- 


West Coast Plant: 340 Bryant Street, San Francisco, California per is the best! 
Branch Offices: 111 W. Washington St., Chicago, IIl.; 120 Broadway, New York 


Patapar Vegetable Parchment 


INSOLUBLE - GREASE-PROOF - ODORLESS 
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FOR QUALITY PRODUCTS 


Dependable Selection - Uniform 
Quality --- Prompt, intelligent 
service : All types of 
BEEF - HOG - SHEEP CASINGS 


ARMOUR AND COMPANY «© Chicago. U.S. 
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SALES AND DELIVERY PROBLEMS 


thought to their sales and distribution costs. 

With high livestock prices, increasing labor 
costs and tax burdens, this may have a vital bear- 
ing on 1937 results. 

A survey by the Institute of American Meat 
Packers among several member companies shows 
that in a typical packing company about one-sixth 
of all orders amounted to only 2 per cent of the 
volume; one-third of the orders totalled only 5 per 


Pour are beginning to give more serious 


practices, hitherto a serious problem within the 
industry. The committee points out that these prob- 
lems are individual, and that they should be worked 
out by each individual company, regardless of 
methods used by competitors. 


Study of Small Orders 


That an aggressive and enthusiastic study of the 
problem of small orders, and of the cost of handling 
orders of various sizes, will reveal many un- 





cent, and over half the 
orders amounted to only 
about 16 per cent of the 
volume. 

If all orders were 
equally costly to handle, 
this would mean that a 
typical packing company 
expends half its selling 
and delivery effort in tak- 
ing care of only one-sixth 
of its total business. 


Check Your Sales 


Any packer can make a 
similar survey of his own 
sales results. The chances 
are it would startle him, 
just as these packers were 
shocked when they got the 
results in their case. 

The Institute through a 
special committee has 














THINGS To Do 


As a start in improving sales and delivery prac- 
tices the Institute committee recommends the 
following for each individual packer: 

1. Try to eliminate unreasonably small orders 
or increase their size. 

2. Analyze sales to determine number of orders 
in each size group and volume represented by 
each. Also gross margins, distribution cost 
and any profits for each group. 

3. Study possibility of improved selling and 
delivery practices, to put them on a more 
efficient basis. 


4. FINAL OBJECTIVE—Improved methods of 
pricing and avoidance of uneconomical dis- 
tribution practices, based on the Institute 
committee's recommendations. 














economical situations and 
make it possible to elim- 
inate waste and put the 
meat packing business on 
a sounder and more effi- 
cient basis, was the theme 
of a statement made re- 
cently by W. S. Clithero, 
vice president of Armour 
and Company, speaking as 
chairman of the Special 
Committee appointed by 
the Institute to aid in the 
investigation of trade 
practices. 


“We want to impress 
upon you,” said Mr. 
Clithero, “the necessity 
for thinking of your sell- 
ing costs in terms of the 
order as a unit instead of 
on a cwt. basis. Cost of 
selling, delivering, record 





made certain recommendations for improving sell- 
ing and delivery practices which are summarized 
on this page. They have been presented to packers 
In sales meetings all over the country, and such 
packers are thinking seriously about them. Every 
Packer in the country should give them the same 
serious consideration. 

It is believed that, if these recommendations are 
put into practice, the spread between farm and 
table will be narrowed through elimination of 
wasteful and uneconomical selling and distribution 


keeping, etc., depends more on number of orders 
handled than on total tonnage on those orders. 

“It costs as much for a salesman to call on a 
customer when he receives a small order as when he 
receives a large order. It costs as much to handle 
a small order through your office as a large order. 
It costs practically as much to deliver a small order 
as a large order. 


Startling Figures 
“In other words, if it costs your company $1.00 
isioner 








to handle a 100 pound order, it will prob- 
ably cost you about 90c to handle an or- 
der of 50 pounds, and 85c for an order 
of 25 pounds. Cost to handle the order 
declines very slightly as size of the or- 
der decreases. 


“The practice of figuring selling and 
delivery expense as so much per hun- 
dred pounds, when the orders range in 
size from 10 pounds up to 30,000 pounds, 
gives a very false picture. You should 
use the order as a unit; i.e., it costs so 
much to handle an average sized order; 
on a 10 pound order the cost is so much 
per order and this figures so much per 
pound. 

“Studies by one company indicated 
that for a city route involving a sales- 
man’s call and separate delivery, cost 
per order for selling, delivery, loading 
and shipping and record keeping was ap- 
proximately $1.10 for the average order 
of 120 pounds, or about 91c per cwt. 
On a 15-pound order the cost figured 
54ec per pound. It seems to me these 
costs are prohibitive. 

“Of course I am talking here of regu- 
lar selling operations, where a sales- 
man’s call and delivery are involved. 
On cash sales, peddler trucks, etc., the 
costs figure differently and should be 
studied separately. 


Analyze Orders and Costs 


“We recommend that you institute 
an aggressive program of analyzing 
your orders and costs. Put your best 
accountants and men on it and have 
them follow it through. Have your 
orders classified according to groups— 
under 25 pounds, 25 to 50 pounds, etc. 
Find out what percentage of your orders 
falls into each group, what portion of 
the total tonnage they account for, and 
how much it costs you to handle the 
various sized orders. And above all, 
find out if prices you are getting for 
product in various quantities cover dif- 
ferences in your cost. 


“The Institute staff is prepared to 
help you in making your analysis. They 
have worked out a formula, a set of 
forms showing what information is 
necessary and how to proceed, together 
with complete instructions. The Insti- 
tute will gladly supply you with this 
information. 


“We feel sure your analysis will cause 
you to give serious consideration to the 
possibility of eliminating entirely or 
greatly reducing the number of orders 
under 25 pounds. We believe your own 
cost analysis will convince you that 
orders under 25 pounds are too costly 
to handle, 


Educate Salesmen 


“You shouldn’t pass up business or 
drive away good customers who are now 
buying in small quantities. We don’t 
have that in mind at all. You should 
educate your salesmen to sell those cus- 
tomers larger orders. We are engaged 
in a wholesale business operating on 
wholesale margins, and those margins 
cannot be expected to cover cost of doing 
business in retail quantities. 
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“These remarks refer to regular sell- 
ing operations and not to peddler trucks 
or to cash and carry sales. The commit- 
tee is not prepared at this time to make 
any recommendations with respect to 
peddler trucks and cash sales. This 
matter is being given further study, 
and we would appreciate having the re- 
sults of your cost studies and your 
ideas on these types of operations. 


it Can Be Done 


“I know none of your regular sales- 
men call on accounts which cannot buy 
25 pounds or more of product at a time. 
I know your salesmen can ‘sell’ their 


customers on the advisability of buying 
at least 25 pounds at one time. 

“Your salesmen should be educated 
to get larger orders from the customers 
they are calling on. Tell them what 
you find out about your cost for handling 
small orders, and get their co-operation 
in solving this small order problem, | 
am sure your men can handle this with. 
out losing any customers. 

“I feel this is a problem that can be 
solved with the proper spirit and de. 
termination on the part of everyone, 
from executives through to salesmen, 
I am convinced the problem is important 
enough to justify the required effort.” 


FIGURING SALES AND DELIVERY COSTS 


S a result of the series of 25 re- 
gional meetings recently con- 
ducted throughout the country 

by the Institute of American Meat Pack- 
ers to discuss trade practice recom- 
mendations submitted by the special 
committee appointed to investigate 
trade practices, many meat packers are 
studying their various costs of doing 
business, in the hope that many un- 
necessary and wasteful trade practices 
can be eliminated in the future. 

In this connection, some analysis 
forms which the Department of Or- 
ganization and Accounting of the In- 
stitute has prepared can be employed 


by any meat packing company in 
recording and studying its distribution, 
with particular reference to orders of 
various sizes, conditions under which 
they are sold and handled, cost of 
handling them and gross margin and 
net profit of each group. 

Three forms have been developed. 
Most of the information can be obtained 
for a representative period with a smal] 
amount of clerical work and limited 
supervision and explanation. No elabo- 
rate cost accounting procedure is re- 
quired. The figures can be simply pre- 
sented and easily interpreted. The three 
forms are reproduced here. 





FORM A—ANALYSIS OF ORDERS FOR SELECTED TERRITORY, 
BRANCH HOUSE OR INDIVIDUAL ROUTE 





Period Ending 


(1) 
No. of 
Orders 


(2) 
Weight of 
SIZE OF ORDER Prod. Sold 


Under 15 Ibs. 
15— 25 Ibs. 
25— 50 Ibs. 
50—100 Ibs. 
100—200 Ibs. 
200—500 Ibs. 
Over 500 Ibs. 





TOTALS 


(5) (6) 
No. Orders Not Requiring 
Sales Call Delivery 


(3 (4) 
Pet. of Total 
Ords. wt. 














Price 
SIZE OF ORDER per Cwt. 
Under 15 Ibs. 
15— 25 Ibs. 
25— 50 Ibs. 
50—100 Ibs. 
100—200 Ibs. 
200—500 Ibs. 
Over 500 Ibs. 


TOTALS 


(9 
Margin 


per Cwt. 


SUGGESTIONS 
Select for the analysis a typical week and one or more typical sales routes. 


Classify the invoices for the week into groups according to size and determine the number and weight 
for each group (to be entered in Columns 1 and 2); also the dollar sales value (Column 7). 


Find the percentage of total number and total weight represented by each group (Columns 3 and 4). 


Determine for each group the number of orders which did not require a salesman’s call—that is, were 
taken by phone or in the house—and the number which did not require delivery—that is, were called 


for by the purchaser (enter in Columns 5 and 6). 


Calculate the average selling price per ewt. for each group (items in Column 7 divided by items in 


Column 2, enter result in Column 8). 


Compute or estimate average gross margin on orders in each group (Column 9) and compare with 
average distribution cost for each group (Column 10, taken from Form C); result is not profit or loss om 


orders in each group (Column 11). 


Compute for each group estimated price differential required to equalize differences in cost (Column 12). 


The National Provisioner 
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How to Use the Forms 


In explaining how the forms ought to 
be used, Howard C. Greer, Director of 
the Institute’s Department of Organiza- 
tio and Accounting, points out that 
form A provides for an analysis by a 

king company of its orders for a 
selected territory, branch house or in- 
dividual sales route, The territory and 
period selected for the study should be 
as nearly representative as possible. 
Figures for one route for one week will 
be informative, but if several routes can 
be covered for several weeks the results 
probably will be more dependable. 

“The first part of the job,” says Mr. 
Greer, “is to take all the sales invoices 
for the territory and period covered and 
separate them into groups, according to 
certain selected order sizes (those listed 
in form A or others if preferred). Or- 
ders in each group then should be 
counted and total weight they represent 
should be determined. These figures 
should be entered in columns 1 and 2 of 
the form. 

“From this information it can be de- 
termined what percentage of the total 
orders and what percentage of the total 
weight is contributed by each size group. 


Sales and Delivery Costs 


“Sales managers interesting them- 
selves in this subject naturally want 
to know whether all these small orders 
actually do call for an average amount 
of selling and delivery services. This 
subject should receive careful investi- 
gation in every company. 

“An answer to part of the question 
will be found in filling out columns 5 
and 6 in form A. These columns show 
for each order size group how many 
orders were taken without the necessity 
for a salesman’s call at the customer’s 
place of business, and without the neces- 
sity for a truck delivery. 

“Some of the small orders may be 
handled on a cash and carry basis or 
with other distribution economies; to 
this extent, the problem may be a little 
less serious than appears on the surface. 
The facts, however, should be definitely 
known, for it is unsafe to assume the 
existence of such a situation without 
having all the facts at hand.” 


Prices and Margins 


Another question Mr. Greer pointed 
out regarding the smaller orders is 
whether they bring a higher price and a 
higher margin and if so whether the 
difference is great enough to cover the 
inevitably higher distribution costs on 
such orders. 

The lower half of form A provides 
space for an analysis of this kind. Total 
sales value for each order size group 
may be shown in column 7; figures in 
this column, divided by the weight fig- 
ures of column 2, will give average price 
per ewt. for each group, which can be 
entered in column 8. 

“A study of these price figures,” Mr. 

reer says, “will show whether higher 
Prices characteristically are realized on 
the smaller orders—either because they 


Week Ending August 14, 1937 


FORM B—ANALYSIS OF DELIVERIES FOR SELECTED TERRITORY, 
BRANCH HOUSE OR INDIVIDUAL ROUTE 


(1) (2) (3 
Hours No. of ate 


o. 
eon Delivery r 
Wk. Ending Route Stops Hot 
Mon. 


Tues. 
Wed. 
Thur. 
Fri. 
Sat. 
WEEK 


Number of deliveries per day: Downtown 








First delivery leaves plant —— 


COST OF TRUCK OPERATION 
Drivers’ wages 
Truck expense 
Overhead 


Total 


————_—— Last delivery leaves plant 


Outlying districts 





MILEAGE AND UNIT COSTS 
Total miles traveled 
Stops per mile 
Cost per mile 
Cost per stop 


SUGGESTIONS 
Select for the analysis a typical week and one or more typical delivery routes. 
Keep a record for each day of number of hours time on route, number of delivery stops, total weight 





delivered, and ber of cust 
(Line BE). 


s served (Columns 1, 2, 4, and 6); also total mileage for week 


Compute for each day the number of stops per hour (Column 3), the average weight per stop (Column 
5) and the number of deliveries per customer (Column 7); also the number of stops per mile for the 


week (Line F). 


Enter the cost of delivery truck operation for the same route (or routes) for the same period (Lines 


A, B, ©, D). 


Compute the delivery cost per mile (Line G) and per stop (Line H). 





call for higher-priced kinds of merchan- 
dise or because there is closer adherence 
to list prices on such orders.” 


Margins and Expenses 


Whenever possible, he explains, the 
analysis should be extended to show the 
gross margin, selling and delivery ex- 
pense, and net profit for each order size 
group (columns 9, 10 and 11). This is 
the only part of the form that requires 
an extensive accounting job. Companies 
which keep a record of the gross mar- 
gins obtained on each product can work 
up the margin information for each 
group of.orders without difficulty. Other 
companies may have to estimate it. A 
well-informed sales manager probably 
can make such estimates for the items 





Try /t Out! 


ANY Packers—stimulated by the in- 
terest aroused at the Institute’s re- 
gional meetings and the aid provided in 
showing how to go about it—are making 
the cost studies suggested in this article. 
Reports received by the Institute and by 
THE NATIONAL PROVISIONER from 
these packers indicate that they are putting 
the rec dations into effect AT 
ONCE, in order to make the savings indi- 
cated. 


Results will be reported in later issues of 
THE NATIONAL PROVISIONER. 


Why not try it out yourself? 





on the smaller orders, at least in an 
approximate way. 

Mr. Greer points out that there is no 
very comprehensive study showing the 
experience of the industry. as to mar- 
gins and expenses by order size groups. 
But those companies which have made 
studies of this subject apparently have 
found in most instances that margin 
per cwt. tends to be a little higher for 
small orders, but not nearly enough 
higher to cover higher cost per cwt. of 
selling and delivering goods on those 
orders. 


Studying Deliveries 


“Form B provides for setting down 
some primary facts about the delivery 
situation, and for figuring certain sig- 
nificant unit costs and service require- 
ments,” says Mr. Greer. “It can be 
used to cover a single route, a branch 
house or an entire territory, and the 
analysis can be made for one week or 
several weeks, as circumstances require. 

“The first step should be to put some- 
one on the selected delivery route or 
routes to record for each day of the 
selected period the number of hours 
spent on the route by the delivery 
truck (column 1), total number of de- 
livery stops made (column 2), total 
weight delivered (column 4), and num- 
ber of different customers served (col- 
umn 6). 

“From these facts the average num- 
ber of stops per hour (column 3), and 
the average weight per stop (column 5), 
can be calculated. It is. desirable also 
to calculate number of deliveries per 
customer (column 7), to show whether 
there are many customers receiving 
more than one delivery per day. If 
desired, column 7 can be used to record 
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number of customers serviced with more 
than one delivery each day.” 


Check on Delivery Efficiency 


Mr. Greer believes this simple weekly 
analysis will furnish a very good pic- 
ture of the way in which delivery truck 
time is being utilized, and of any cir- 
cumstances which have caused excessive 
or uneconomical service. 

If conditions are particularly bad on 
any one day of the week, attention can 
be concentrated on improving the situa- 
tion on that one day. If certain cus- 
tomers are requiring excessive service, 
that can be discovered. Time available 
and character of delivery route will de- 
termine how many stops can be made, 
and size of average order delivered will 
control total weight which can be de- 
livered by a single truck on a single day. 
This may lead to improved scheduling 
of deliveries and reduced costs. 


Delivery Costs Analyzed 


“A few simple cost figures can be 
recorded in the lower half of the form,” 
suggests Mr. Greer. “The average 
weekly cost of operating a delivery 
truck—driver’s wages, truck operating 
expense, and general delivery depart- 
ment overhead, with total of the three 
—may be shown on lines A, B, C and D. 
Speedometer reading will show total 
miles traveled during week (line E). 


In comparison with total number of 
stops made, this mileage information 
will make it possible to calculate aver- 
age number of stops per mile, and week- 
ly cost total will provide for figuring 
cost per mile and cost per stop for de- 
livery service.” 


Cost Per Order 


A third type of analysis of distribu- 
tion expense—based on cost per order— 
is provided for in form C. 

It is this analysis, requiring a cost 
computation, that is the most difficult 
for the average company to make, Mr. 
Greer says. It need not be unduly 
troublesome, however. The blank has 
been arranged so that it can be used 
either for a record of the detailed cost 
figures taken from the books of account, 
or for a rough estimate which may be 
prepared by the sales manager from his 
own knowledge of the conditions, sup- 
plemented with a few simple averages 
furnished by the company’s accountant. 

The special committee investigating 
trade practices concluded, after an in- 
tensive study of this subject, that the 
most practical way of determining cost 
of handling various types of business 
was to compute as much as possible of 
the cost on a “per order” basis. The 
committee’s view was that packer’s ex- 
penses for selling, packing, loading, 
billing, and customer record keeping 
are influenced primarily by the number 





FORM C—ANALYSIS OF SELLING, DELIVERY 
AND OTHER DISTRIBUTION COSTS 


(1) (2) 
Paws: | — Weate — = ee 
r t : 
EXPENSES FOR PERIOD ENDING: Gane sles Hout 


SELLING 

Sales salaries 

Sales travel, phone, etc. 
PACKING, LOADING, ETC. 

Labor 

Supplies, etc. 
DELIVERY 

Drivers’ wages 

Truck expense 
CUSTOMER RECORDS 

Clerical wages 

Stationery, postage, etc. 


TOTAL DIRECT EXPENSE 


ORDER GROUP 
Under 15 Ibs. 
15— 25 Ibs. 

25— 50 Ibs. 
50—100 Ibs. 
100—200 Ibs. 
200—500 Ibs. 
Over 500 Ibs. 





Total 


in Sales Route 


SUGGESTIONS 


Select a typical week or month for the analysis. 


Enter either the total distribution expenses for all routes for the entire period (in column 1), or the 
expenses for one sales route for one week (in column 2). 


Divide these expenses by the number of orders (total of column 4) for the same territory and peripd to 


obtain the average cost per order (column 3). 


Classify the orders handled into size groups and enter the number and total weight for each group 
(columns 4 and 5). Divide to obtain the average weight for each group (column 6). 


Divide the total average cost per order (from column 3) by the average weight for each group (column 
6) to obtain the direct cost per cwt. for each group (column 7). 

Add a uniform allowance per cwt. for distribution overhead not included in the direct distribution cost 
figures above (column 8) to obtain total distribution cost per cwt. for each group (column 9). 
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of orders taken, and therefore tend ty 
increase or decrease as number of orders 
increases or decreases. 


Orders Per Cwt. of Product 


It was recommended that a meat 
packer studying his cost of distribution 
for any class of business should de. 
termine how many orders are required 
for selling and delivery of 100 lbs. of 
product for that class of trade, and what 
cost would be incurred in connection 
with each order. From these 
cost per cwt. can be readily calculated, 

“The upper portion of form C pro 
vides blank spaces for entering the prin- 
cipal expenses which tend to vary with 
number of orders taken,” Mr. Greer 
explains. “These .may be recorded in 
total for the entire period and for all 
sales routes combined (in column 1), 
or as a typical weekly expense figure for 
a single typical sales route (column 2). 
These figures then should be divided by 
the total number of orders taken (either 
for all routes for the entire accounting 
period or for the typical route for one 
week, as the case may be). The result 
ing average cost per order will be shown 
in column 3. 

“In the lower half of the form this 
information can be translated into costs 
per cwt. for orders in various size 
groups,” says Mr. Greer. “The group, 
number of orders (column 4), and total 
weight (column 5), can be taken from 
the same classification recorded in col- 
umns 1 and 2 of form A. Average weight 
per order for each group then can be 
computed and entered in column 6. 


Arriving at Total Cost 


“From these average weights for each 
size group (column 6), and average 
total direct cost per order (from column 
8), and cost per cwt. for selling, pack- 
ing, loading, delivering and customer 
record-keeping can be computed for each 
size group (column 7). 

“This is not the total cost per cwt., 
since there are some items of gen 
selling overhead not included—such as 
advertising expense, salaries of sales 
managers and assistants, general sales 
office expense, etc. Total of these items, 
divided by total weight sold for the 
period, will give an average cost per 
ewt. which can be entered in column 8 
This cost, added to direct costs in edl- 
umn 7, will give a total distribution 
figure in column 9. 

“It is this figure which is needed t 
complete analysis of gross and 
profits provided for in form A. Column 
10 of form A will contain the same fig- 
ures arrived at in column 9 of form ©. 


AGAINST CROP CONTROL 


Wyoming Wool Growers Association 
at its recent annual convention went on 
record “against any farm bills that m- 
clude crop or livestock control by federal 
agencies.” John Reed of Kemmerer was 
elected president for the coming year 
and Byron Wilson was elected secretary. 
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OVERLOOKING SALES BETS 


“Some time ago,” says a packer sales 
manager, “I picked up a telephone book 
from a distant town in our sales terri- 
tory and made a list of all markets, 
sausage manufacturers, grocers, small 

ers 2nd meat jobbers. From this 
list I checked off the ones our salesman 
was selling. 

“I then proceeded to find out how many 
of those not being sold were good credit 
risks. To my surprise there were sev- 
eral. I picked out one at random and 
sent him a manufactured sample, quot- 
ing the list price. The following day I 
received a wire from him for 500 lbs. of 
the product at the price I asked. Later 
he wrote me a letter praising the prod- 
uet and inclosed an order for another 
600 Ibs. 

“Tt is not my purpose in relating this 
incident to embarrass the salesman in 
the territory, but rather to cause every- 
one selling meat products to think about 
the business he is not getting. The 
packer salesman should know every ac- 
count in every town he visits—that is 
his business. In passing up good ac- 
counts he increases his mileage traveled 
and reduces his selling time. His cost 
to sell increases and he works harder to 
produce a lighter tonnage. The more 
accounts he has in a town, the greater 
will be consumer demand for his prod- 
ucts. The consumer who demands a 
certain brand from her retailer will get 
it, for the dealer will buy any products 
he has a call for. 

“Many packer salesmen who feel they 
are doing a good job of selling are a bit 
shy of the big buyer. As a matter of 
fact, the bigger the buyer the easier he 
is to sell.” 


SELLING MEAT TO HOUSEWIFE 


“Men think of meals in terms of meat, 
but the housewife does the planning and 
marketing and is the customer who gov- 
erns the success of the retailer and 


























































































































packer,” said J. P. Spang, Jr., vice pres- 
ident of Swift & Company, in an address 
to members of the Illinois Association 
of Retail Meat Dealers at their recent 
annual convention in Chicago. 


“I venture to say,” continued Mr. 
Spang, “that we have just begun to use 
our talents in selling our meats to the 
housewives of America. It is my per- 
sonal belief that other departments in 
the retail food business have forged 
ahead of meat in the science of mer- 
chandising. I believe that much more 
can be accomplished in the merchan- 
dising of meats by making your place 
of business more inviting, more compel- 
ling.” 

“The alert meat packer,” said Mr. 
Spang, “is conscious of his responsibil- 
ity to the retailer who merchandises his 
goods to the consumer. And the retailer 
must be conscious of his responsibility 
to the customer, not only to furnish her 
with wholesome products, but to be 
friendly and considerate and earn her 
good will. The packer must so present 
his merchandise, his sales material and 


HOW ESSKAY DISTRIBUTES ADVERTISING 


Advertising department of the William Schluderberg—T. J. Kurdle Co., Baltimore, 
Md., uses this smart-looking Ford V-8 for distributing point-of-sale advertising matter 
to retail stores. The body is equipped for carrying various kinds of display pieces. 
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JUDGING STORE DISPLAYS 


Action picture taken when jury was se- 
lecting winners in Swift’s nation-wide Sun- 
brite display contest for dealers. A. Hider, 
Master Markets, Inc., Binghamton, N.Y., 
was winner of grand prize, receiving an all- 
expense round-trip for himself and wife to 
the convention in Boston of the National 
Association of Retail Grocers. In addition, 
he won the $300 prize for the best display 
in his group. 

Around table (left to right) are the 
judges: James D. Shouse, president, radio 
station KMOX, St. Louis; Gerritt Vander 
Hooning, chairman, member of the board 
of the National Association of Retail Gro- 
cers, and proprietor of Van’s Food Market, 
Grand Rapids, Mich.; Dorothy Hart, na- 
tional president of the Sunbrite Junior 
Nurse Corps; A. S. Putney, jr., manager 
advertising service artment, Curtis Pub- 
lishing Co.; and Leonard Tingle, general 
manager and founder of “The Progressive 


Grocer.” 


his ideas as to please the ultimate con- 
sumer of the dealer’s wares.” 

The following officers were elected 
by the association during the two-day 
convention: J. Roy Costigan, president; 
Joe Vicek, first vice president; Ralph 
Broquist, second vice president; Paul 
Eglund, third vice president; E. J. Mc- 
Kune, secretary, and Arthur Retke, 
treasurer. 


EMPHASIZING PROFITS 


The packer salesman can say to a re- 
tailer: “This product costs you 20c; you 
can sell it for 30c, and make a profit of 
10c¢ lb.” 

Or he can say: “You sell this for 30c 
lb. and make a profit of 10c Ib.—50 per 
cent on your cost of 20c Ib.” 

The first method emphasizes cost; the 
second plays up the large margin of 
profit. And profit, not cost, is what the 
retailer is interested in. Talking about 
profits in terms the retailer can under- 
stand is an aid in making sales. 
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* How Time and Money Might be 
Saved by Mechanical Handling 


ECHANICAL handling offers 
M many opportunities to cut costs 

and speed up operations in the 
meat packing plant. Fortunately there 
are so many types of conveyors and 
mechanical handling equipment avail- 
able that—regardless of the kind of 
product a packer desires to transport 
—a device adaptable to the conditions 
can be found. 


Use of the chain conveyor for han- 
dling packinghouse products was dis- 
cussed in the January 17, 1937, issue of 
THE NATIONAL PROVISIONER. The man- 
ner in which some other types of con- 
veyors are serving packers is described 
here. 

Screw conveyors are suitable for han- 
dling bulk material such as cracklings, 
feeds, fertilizer, etc. In the meat pack- 
ing plant they are found in service most 
frequently in the inedible rendering de- 
partment. 


Screw Conveyors 


Advantages of the screw conveyor are 
compactness, ease of feeding and dis- 
charging and efficiency with which it 
can be completely inclosed to confine 
dust. 

In some cases it has been installed in 
power plants to handle coal. It is not as 
economical in the use of power as some 
other types of conveyors, but this dis- 


advantage often is offset by the advan- 
tages listed. The screw conveyor is not 
often used to move abrasive materials 
such as sand, ashes, etc., because of the 
resulting wear on the screw blade. 

Screw conveyors often are installed 
in front of percolators to handle crack- 
lings to press or expeller. They are 
also sometimes used to handle ground 
meat and bone from grinder to melters, 
to move expeller and ground cracklings, 
cooked and ground blood, paunch man- 
ure, etc. 


Chute Conveyors 


Most packers are familiar with the 
use of metal chutes in the packinghouse 
for transporting cuts, trimmings, offal, 
packaged goods, etc., from one floor level 
to another and from one department to 
another on the same floor level when 
sufficient pitch can be given conveyor to 
cause product to slide over it. 

When product is to be delivered from 
a point above to a location directly be- 
low, chutes are made in spiral form to 
slow up the speed of the products and 
prevent damage to them. Stainless steel 
is the favored material for chutes. It is 
easily cleaned, does not stain product 
and has a long life. 


Belt Conveyors 


Belt conveyors are used most exten- 
sively in processing departments in con- 


nection with packaging operations, as ip 
bacon and dried beef slicing rooms and 
in the lard packaging department. Belt 
conveyors also have found application in 
the packinghouse for transporting coal 
and bulky materials. 

In the power plant the belt often is 
of fiber and rubber. Where cleanliness 
is a factor and belt travel is compara- 
tively short, it is becoming the general 


SCREW CONVEYOR 


Frequently used in packinghouse for han 

dling cracklings from percolator pans to 4 

drag conveyor which hoists them to pres 

or expeller. This one installed in feed de 

partment in Chicago plant of Wilson & Co. 
(Photo Link Belt Co.) 


practice to use belts of stainless steel or 
of steel mesh construction. 

In the new Chicago beef house of 
Armour and Company an unusual type 
of stainless steel belt conveyor 18 used 
to transport oleo stock to the margarine 


POPULAR IN MEAT PLANTS 


The chute is a type of conveyor widely 

used in the packinghouse and is uni 

installed for moving cuts and 

from one level to another. Its advantage 

particularly when fabricated from : 

steel, are long life, ease of cleaning 

economy of operation. Chutes shown here 

are installed in plant of Geo. A. 

& Co., Austin, Minn. (Photo 
Conveyor Co.) 
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department in another building. This 
pelt is 200 ft. long and is installed at a 
comparatively steep angle. It has func- 
tioned perfectly. 

A belt conveyor is used in the plant 
of the California Rendering Co., Los 
Angeles, Calif., to convey product from 
grinder to cookers. Belt is placed above 
the cookers, unloading devices being in- 
stalled to enable the material to be 
dropped into any one of the 7 cookers. 
This same conveyor also transports 
cracklings from percolators to expellers. 
A portable drag conveyor is used to ele- 
yate cracklings onto the belt. 


Wherever a mechanical handling de- 
vice is to be installed, and where product 
and sanitary conditions permit, the belt 
conveyor deserves consideration. It can 
be operated at a small power cost, is 
noiseless and is suitable for high capaci- 
ties and long distances beyond the range 
of some other types of conveyors. 


Slat Conveyors 


Slat conveyors are made up of two 
endless chains operating over sprockets 
to which comparatively narrow strips 
of wood or metal are attached. In the 
meat packing plant the slat conveyor 
is generally used in the hog cutting 
yoom, where it is known as a conveyor 
table, and in the cattle killing room, 
where it is installed to handle viscera. 


This type of conveyor has also been 
adapted to other uses, particularly for 
handling packaged products, barrels, 
tierces, etc., over long distances, where 
sufficient drop cannot be obtained to 
install the more economically operated 
gravity roller conveyor. 


In Wilson & Co. plants slat conveyors 
have been installed between rows of 
cured meat soaking vats. They handle 
products from soaking room to smoke- 
houses with a very small transportation 
expense. A long slat conveyor, installed 
in a Chicago meat plant to transport 
packaged products, is shown in an ac- 
companying illustration. 


Slat conveyors are also used to carry 
meats and products up rather steep in- 
clines. If the incline from the hori- 
zontal is very great, some method is re- 
quired to hold the products on the con- 
veyor. Conveyors with shaped slats are 
sometimes used for handling barrels and 
tierces. 


Vertical Handling 


Where it is required to transport cuts 
and packages in a vertical plane, and 
where straight or spiral chutes do not 
meet the need, various types of con- 
veyors and elevators are available, in- 
cluding the bucket conveyor for fine bulk 
Products, such as salt, coal, ashes, 
cracklings, etc. 


Some packers, for example, prefer to 
transport loins from one floor to an- 
other on a loin conveyor. This is made 
up of two parallel endless chains, to 
which curved pieces of metal—often 
stainless steel—are fastened and on 
Which the loins are laid. Most other 
vertical conveyors are of a similar type, 
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with adaptations to fit them for the 
particular product or container they are 
to handle. 

An endless chain platform elevator is 
used by Roberts & Oake, Chicago, to 
elevate empty shipping containers from 
box room on a lower floor to top floor, 
from where they pass through depart- 
mental assembly rooms to shipping room 
on first floor on a gravity roller con- 
veyor. Barrels and tierces are con- 
veyed vertically between floors on end- 
less chain elevators equipped with 
curved arms on which the barrels are 
transported. 


BOX ELEVATOR 


Used by Roberts & Oake, Chicago, to trans- 
port shipping boxes from box storage room 
on lower floor to top floor of plant. Boxes 
then travel to shipping room over a gravity 
roller conveyor, being filled on the way. 


SLAT CONVEYOR APPLICATION 


Slat conveyors installed in a Wilson & Co. 

plant for handling filled fiber shipping con- 

tainers to and from a top stitcher. This 

type of conveyor is frequently installed in 

the meat plant to move product from one 

level to a higher one when angle of opera- 
tion is not too steep. 


Drag Conveyors 


Drag conveyors find only limited use 
in meat packing plants. In the inedible 
rendering department, however, they 
have been put into extensive service for 
elevating cracklings from percolator pan 
(or discharge end of screw conveyor 
operating in front of these pans) to 
presses and expellers. In these installa- 
tions the drag conveyor usually dis- 
charges on to a short belt conveyor oper- 
ating over a magnetic pulley. 

This type of conveyor is made up of 
an endless chain or chains, to which 
scrapers are attached at intervals, oper- 
ating in a trough. It usually is used 
as an elevator in locations where the 
inclination is only a few degrees from 
the vertical. It is practical for handling 
dried blood, fertilizer and other bulk ma- 
terial. Capacity is large, material 
handled being moved in practically a 
continuous stream if delivered to con- 
veyor in sufficient volume. In addition to 
other types of conveyors a drag con- 
veyor is installed in the glue plant of 
Armour and Company, where it is used 
to handle green ground stock. 


Gravity Roller Conveyors 


Gravity roller and slat conveyors are 
familiar to most packers, these being the 
types in most general use in the meat 
packing industry. The former requires 
no power and will transport product 


(Continued on page 27.) 
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THE LARGEST SELLING AND HIGHEST 
QUALITY CANNED HAMS IN THE WORLD 


Imported from Poland 


NO BONE THE MOST 


ECONOMICAL 
CANNED HAM 


LESS WASTE 


DELICIOUSLY FF ata ate 
FLAVORFUL . aie 


ALL O.R.B. HAMS ARE CAREFULLY 
SELECTED FROM PRIME YOUNG HOGS 
YOU HAVEN’T REALLY EATEN HAM 
UNTIL YOU HAVE TRIED O.R.B. BRAND 


FROM POLAND 





'| NO MORE EXPENSIVE THAN OTHER POLISH HAMS | 





Exclusively Imported by 


Jj. S. HOFFMAN COMPANY 


322-330 W. Illinois St. 179-183 Franklin St. 
CHICAGO, ILLINOIS NEW YORK, N. Y. 


The National Provisioner 





PRACTICAL POINTS 


CHORIZOS DRY SAUSAGE 


Chorizos is a highly-spiced Spanish 
type dry sausage which is sometimes 
sold fresh. A sausage manufacturer in 
a Western city wants to know how it is 
made. He writes: 


Editor THE NATIONAL PROVISIONER: 

We are anxious to secure a formula for making 
chorizos. Can you supply us with a formula which 
calls for some beef as well as one made wholly 
of pork? 

A good pork formula for chorizos is 
as follows: 


$3 lbs. special lean pork trimmings 
33 Ibs. neck bone trimmings 
$4 lbs. fat pork trimmings 


One-third veal or beef chucks may be 
substituted for the lean pork trimmings 
if desired. Less costly meats, such as 
cheeks, may be used in making less ex- 
pensive grades of sausage than the for- 
mula given above. 


Grind pork trimmings through the 
%-in. or %-in. plate. If beef is used, 
grind it through the %-in. plate. Place 
meats in mixer and add % pint white 
wine vinegar with the following curing 
ingredients : 

3 Ibs. salt 

2 0z. sodium nitrate 
\% oz. nitrite of soda 
6 0z. sugar 


Shelve the meat in the cooler at 38 
degs. until fully cured. Remix with the 
following seasoning which should be 
passed through a sieve to secure an even 
mixture: 


% oz. garlic powder or 1 oz. garlic 

80z.ground California red sweet 
pepper pods 

6 oz. chili powder 

4 oz. ground California hot red pep- 
per pods 


Many processors have found conveni- 
ence in use of ready-prepared season- 
ings, or specially-prepared seasonings, 
as manufactured by reputable firms, in 
making their sausage products. Such 
Seasonings also insure that each batch 
of sausage will be flavored exactly like 
other batches. 

Stuff the meat in narrow or medium 
wide hog casings, wide sheep casings, or 
corresponding artificial casings and link 
Sausage in 4-in. lengths. Links should 
be tied off with string and sausage then 
hung on smokesticks to dry. If the 
chorizos is to be sold fresh it may be 
shipped soon after stuffing. 


When the sausage is to be smoked 
and dried it should be hung in the dry 
toom at 54 to 58 degs. F. for 10 days 
after stuffing. Then give it a light cool 
smoke. After smoking, bank the sau- 
sage closely in dry room at approxi- 
mately 54 to 58 degs. for 24 to 36 hours. 
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Product should then be spread out to 
dry for 14 to 21 days. 

The smoked and dried variety of 
chorizos is sometimes eaten without fur- 
ther cooking or may be cooked slowly in 
water by the consumer. It is then served 
with chili beans, sauerkraut, cabbage or 
other vegetables. 


LARD YIELD FROM PIGS‘ FEET 


What is the yield of lard from pigs’ 
feet. A Western meat packer writes: 


Editor THE NATIONAL PROVISIONER: 


Can you tell us the approximate lard yield per 
hog from rendering front and hind feet? 


The average yield of rendered fat 
(lard or grease) from pigs’ feet is ap- 
proximately 10 lbs. for each 100 lbs. 
of feet. This figure will vary somewhat 
according to the hogs, the proportion of 
front and hind feet rendered, etc. 


It is sometimes estimated that the 
average yield of lard from hind feet 
will run from 14 to 16 per cent while 
the yield from front feet is smaller, or 
around 10 to 11 per cent. 


It is impossible to give more than 
an approximation of lard yield per hog 
from the feet. The feet usually repre- 
sent about 1.5 per cent of the weight of 
the live animal, or in the case of a 
200-lb, hog, about 3 Ibs. This would 
mean that they would yield about .3 Ib. 
of lard per hog. 











Handling Hog Casings 
* 


Do you know how to handle hog 
casings? It. means PROFIT to 
you if you do and LOSS to you 
if you don’t. 

Complete directions for han- 
dling hog casings, all the way 
from the killing floor to the stor- 
age room, have been prepared by 
THE NATIONAL PROVISIONER. They 
include both the old method by 
fermentation and the new fresh- 
cleaning method. 

These may be had by sending in 
the attached coupon, with 25c in 
stamps. 


THE NATIONAL PROVISIONER, 
407 So, Dearborn St., Chicago, II1. 


Please send me directions for handling 
hog casings. 


(Enclosed find 25c in stamps.) 




















for the trade 


Every packer who slaughters any con- 
siderable number of hams finds it desir- 
able to make some skinned hams. A 
Southern meat curer wants to know how 
these hams are made. He writes: 


Editor THE NATIONAL PROVISIONER: 


What kinds of hams are used for skinned hams 
and how are they made? 


Skinned hams are made from the 
fatter hams weighing from 10 to 30 lbs. 
They are also made from skin bruised 
hams or from rough skin hams. It is 
more desirable to make a skinned ham 
from such green hams than a No. 2 
regular ham. 

These hams are short cut—that is, 
cut from the side about 2% in. from 
the tip of the aitch bone. They are 
trimmed round at the butt and the shank 
is cut off in or above the hock joint. 
Some packers prefer to pickle such 
hams with the skin on and skin and fat 
them when they come out of cure. 

Specifications for skinned hams set 
forth by the Chicago Board of Trade 
provide that they “shall be cut in all re- 
spects the same as standard hams, ex- 
cept that the skin must be removed 
down to within, at most, 4 in. from the 
shank, the fat to be beveled back at least 
3 in. from the lean at the butt, and to 
be neatly rounded and beveled on flank 
and cushion, not over 1% in. in thick- 
ness of fat to be left on any portion of 
the ham from which skin has been re- 
moved.” 

Skinning is done with a saddle, which 
is a metal holder formed to fit the ham, 
having a metal strap over the shank end 
and under which the shank of the ham 
is placed. It also has a metal cleat or 
stop at the butt end of the saddle, 
against which the butt of the ham rests. 
This holds the ham firmly and permits 
removal of skin and surplus fat with a 
draw knife conforming to the ham’s 
contours. Skin and fat should be cut 
down both sides before placing ham in 
saddle. These sides can be laid back 
and skinner can use knife cut as a guide 
to the depth. 

A skinned ham should carry not less 
than a 5-in. collar, and should be this 
short only where it is necessary to cut 
high to remove a bruise which would 
otherwise disqualify the ham for first 
grade. Some processors consider that 
the collar should be 40 per cent of the 
length of the ham from butt to tip of 
shank, and should be about 1% in. 
longer on the flank than on the cushion 
side. Fat and lean should meet at the 
butt. 


Are your questions answered here? 
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Lecau Pointers 


For the Meat Packing Executive 
Who Sets Company Policy 





Social Security Taxes 


INCE the federal social security act 
S was upheld by the U. S. Supreme 
Court the Bureau of Internal 
Revenue has been busy making ad- 
ministrative rulings on various applica- 
tions of the act to different employment 
situations. 

SUPPER MONEY.—It has _ been 
ruled that supper money paid to em- 
ployes working over time is not wages 
and therefore not subject to the social 
security tax. 

INSURANCE PREMIUMS. — Pre- 
miums paid by an employer on a sick 
benefit insurance policy covering his 
employes are not taxable as wages. 


EMPLOYES’ CARS. — Where an 
employe uses his own car or other 
equipment on his job the compensation 
he receives is, strictly speaking, partly 
wages and partly rental of the car or 
other equipment. Only the part paid 
as wages is taxable for social security 
purposes. The Bureau of Internal 
Revenue says that either a reasonable 
division of the money into wages and 
rental may be made in the contract of 
employment or, if not, the money may 
be divided on the basis of the prevail- 
ing wage scale in the locality for the 
type of service rendered by the employe, 
and the prevailing rental value of 
similar equipment. 

PIECE WORK.—Business men who 
send out work to be done by people 
working in their own homes on a piece 
work basis are considered employers 
of these workers and social security 
taxes are payable on their compensa- 
tion, 


Price Discrimination 


The Robinson-Patman Act regulates 
discounts and other price discrimina- 
tion practices on the part of manufac- 
turers and other business men doing an 
interstate business, but it does not 
reach strictly local businesses such as 
retail stores. To date, however, 41 
states have passed fair trade and anti- 
price discrimination acts. For the most 
part, these state acts apply the princi- 
ples of the Robinson-Patman act to 
local business. Better make sure that 
you are not unknowingly violating a 
fair trade or anti-price discrimination 
act in your state! 


Labor Relations 


Even under the sweeping favorable 
opinion of the United States Supreme 
Court, the. Wagner labor relations act 
is applicable only to businesses oper- 
ating in interstate commerce or affect- 
ing interstate commerce. This means 
that local businesses having no connec- 
tion with interstate commerce, such as 
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ordinary retail stores, are not subject 
to the provisions of this act. 

But that’s only part of the story. 
Pennsylvania has already passed a state 
labor relations act virtually duplicating 
the Wagner act. Other states will 
doubtless follow this plan, with a result 
that local businesses will find their 
labor relations regulated under state 
acts, just as labor relations of inter- 
state businesses are regulated by the 
Wagner act. The encouragement of col- 
lective bargaining is the outstanding 
feature of the Wagner act. 


VISUAL MEAT EDUCATION 


Diet suggestions for children which 
reverse age-old ideas, displays which 
show that science has invaded the kitch- 
en, visual illustrations of the effect of 
different temperatures in cooking meat, 
high ranking of meat as a source of the 
basic food elements, discoveries show- 
ing that weight-reduction need not be a 
hardship—these are among the topics to 
be given special emphasis in the fall and 
winter programs of educational meat 
exhibits just announced by the National 
Live Stock and Meat Board. 


Opening August 14 at the [Illinois 
State Fair, these exhibits will be fea- 
tured at livestock expositions, fairs 
and food shows from _ Springfield, 
Mass., to Portland, Ore. Experience 
showing types of displays which in pre- 
vious years have had greatest human 
interest appeal has been drawn upon in 
the preparation of the exhibit material. 
Up-to-the-minute facts in the fields of 
meat merchandising, meat cookery and 
nutrition will be portrayed. 


Old ideas are to be literally exploded 
in various phases of the exhibit, it is 
said. One display, for example, corrects 
the impression that meat should be left 
out of the chiid’s diet. It presents a 
variety of foods recommended by nutri- 
tion authorities as essential in the daily 
meals of children of three different age 
groups. All contain meat. 


Over-weight persons attending the 
exhibits will learn that reducing need 
not be a hardship. A variety of food 
dishes for a reducing diet built around 
meat, and worked out at a leading med- 
ical college, will be shown. In actual 
tests on this diet reducing patients have 
lost weight at the rate of 10 to 12 pounds 
per month with safety and comfort. 


Displays of cooked meat dishes will 
serve a two-fold purpose. They will 
visualize for exhibit visitors cooking 
methods best adapted for different meat 
cuts, such as braising, broiling, etc., and 
also show foods which may be served to 
good advantage with various meat 
dishes. Through unique and unusual 
sculpturing with lard, the latest facts 
concerning the merits of this household 
fat are to be featured. 9 

A series of food value chart trans- 
parencies will emphasize meat as a rich 
source of protein, iron, phosphorus, 
vitamins and other food essentials. They 
will show relative ranking of a score or 


more of foods in nutritive values, The 
part that meat plays in building s 
healthy bodies will be further streggeg 
by attractive meat posters designed by 
high school students and entered in the 
Board’s meat poster contest. 

Two beef rib roasts, originally of the 
same weight and cooked at high and 
low temperatures respectively, will af. 
ford proof of the fact that high tem. 
peratures waste meat. Another display 
will show clearly how a new kitchen 
gadget—the roast-meat thermometer— 
makes meat cookery simpler, more exact 
and less laborious. 

“The meat exhibits for the fall and 
winter season will give visitors to lead- 
ing livestock expositions and fairs g 
better idea of the tremendous strides 
being made in learning more about this 
important food product. They will con- 
vey a striking story about meat to re 
tailers, teachers, students, the medica] 
and dental professions and consumers 
generally,” says R. C. Pollock, general 
manager of the Board. 


FEWER CATTLE ON FEED 


Number of cattle on feed for market 
in the Corn Belt states on August 1, 
1937 was about 29 per cent smaller than 
on August 1, 1936, and apparently was 
the smallest number on feed as of that 
date in many years, according to the 
report of the Bureau of Agricultural 
Economics. This decrease from a year 
earlier of 30 per cent on August 1 com- 
pares with the similarly estimated de- 
crease of 35 per cent on April 1, 1937, 
and of 23 per cent on January 1, 1937. 


Decreases are shown for both the 
Eastern and Western Corn Belt as of 
August 1 with the decrease in the latter 
considerably larger than in the former. 
The decrease in the east belt, however, 
was from a relatively large number on 
feed August 1, 1936, while in the west 
belt it was from a relatively small num- 
ber. 


Reports from feeders giving the num- 
ber of stocker and feeder cattle they 
expected to purchase during the last 
five months of 1937 and the number pur- 
chased during the corresponding period 
in 1936 show expected purchases this 
year to be somewhat smaller than actual 
purchases last year. In the states most 
seriously affected by the 1936 drought, 
expected purchases are considerably 
larger than last year but in other states 
they are somewhat smaller. Whether 
total purchases should be larger o 
smaller this year than last the propor 
tion of the cattle purchased this year 
that will be fed during the winter and 
spring of 1938 will undoubtedly be much 
larger than the proportion of last year’s 
purchases that were fed during the win- 
ter and spring of 1937. 


If you want a position or a packing- 
house, look for it on the “Cl 
page of THE NATIONAL PROVISIONER. 


The National Provisioner 





two additional vice-presidents added for 
better regional representation. Officers 
for the coming year are Emil Schwartz, 
Detroit, president; George Steindl, Chi- 
cago, first vice-president; H. C. Brew- 
ster, Pomona, Cal., second vice-pres- 
ident; Edwin Janssen, St. Paul, Minn., 
* third vice-president; John Bettendorf, 
St. Louis, fourth vice-president; Max 
Haas, New York City, fifth vice-pres- 
ident; John A. Kotal, Chicago, secretary 
and treasurer; Otto A. Kleinefeld, Chi- 
cago, sergeant at arms; Rudolph Frey, 
Buffalo, outside guard; George Kurtz, 
Pittsburgh, inside guard. Fred Wassler, 
Cincinnati; Irving W. Ringer, Seattle; 
A. J. Kaiser, Chicago; H. F. Koerble, 
Milwaukee; George Zeubel, Cleveland, 
and Charles Schuck, New York, consti- 


tute the board of directors of the associ- 
tion. 

Milwaukee was chosen as the 1938 
convention city. 


alues. The 
ing strong, 
er stressed 
esigned by 
ered in the 


RETAIL 
( operation 


ally of the 
high and 
'y, will af. 
high tem- 
her display 
2w kitchen 
mometer— 
more exact * 


FINANCIAL NOTES 


Loblaw Groceterias has declared 
quarterly dividends of 25 cents on class 
A and B stock, both payable Sept. 1, to 
shareholders of record on August 10. 


National Dairy Products Corp. re- 
ported a net income of $2,079,542 for 
the six months ended June 30. Sales for 
period totaled $170,133,962, against 
$156,970,891 a year ago. 
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Meat Dealers Get Together 
With Packers and Labor 
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packers and meat retailers were 

advocated at the annual convention 
of the National Association of Retail 
Meat Dealers held at Cincinnati this 
week. R. H. Cabell, president of Armour 
and Company, urged promotion of a 
greater degree of good will and pointed 
to the advantage of constructive criti- 
cism on the part of the retailer which 
enabled the packer to better meet trade 
needs. “Hard buyers —in other words 
retailers who know what they want, how 
they want it and what the product and 
service involved are worth—keep sellers 
wide awake,” he said. 


Louis W. Kahn, president of E. 
Kahn’s Sons Co., Cincinnati, urged re- 
tailers to group their orders to save 
their own time, reduce calls of salesmen 
and reduce their own costs by wiping 
out the packer’s expense in handling 
small orders. Among others on the pro- 
gram were R. H. Gifford of Swift & 
Company, R. C. Pollock, general man- 
ager, National Live Stock and Meat 
Board, and C. V. Whalin, livestock, 
meats and wool division, U. S. Bureau 
of Agricultural Economics. 


C pecker relationships between 
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Labor Agreement 


Plans were adopted by the association 
to aid in ironing out labor difficulties in 
connection with meat retailing by an 
agreement entered into between the 
association and the Amalgamated Meat 
Cutters and Butcher Workmen of North 
America—an A. F. of L. affiliate— 
whereby they will form a joint council 
or board for handling all labor disputes 
which can not be handled locally. Patrick 
Gorman, national president of the Amal- 
gamated, attended the convention and 
concluded the agreement for the union. 
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* Saves up to 37% of Production Cost 
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Provisions were made in this agree- 
ment which put both the union and the 
retailers’ association on record as rec- 
ognizing each other as the exclusive 
bargaining agency. It was believed by 
both that this arrangement would not 
only offer protection to the small re- 
tailer, but would assure recognition of 
~ union in the larger retail organiza- 
ions, 


Exhibits a Feature 


Both product and equipment exhibits 
were said to be the best ever shown at 
any retailers’ convention. Meat packers 

extensive exhibits of all types of 
Prepared meats and of new styles of 
fresh meat cuts. 


Principal officers were re-elected and 


Week Ending August 14, 1937 


production of special brand packaged 
permits the more economical slicing at 


than 450 perfect slices per minute. 


“World’s Best Slicers Since 1898” 





* Helps Preserve “Bloom’”’ and Flavor 
* Improves Texture and Appearance 
* Increases Sales of your Brand 


No other equipment compares with it! Meets today’s demand for faster volume 


bacon. Eliminates separation of fat from 


lean; cracking of slices when folded; wasteful, “straggly edges”’ and, best of all, it 


higher temperatures, up to 37 degrees. 


Another Heavy Duty Slicer is available for Dried Beef, which produces more 


Catalog giving complete data about these modern slicers on request. 


U. S. SLICING MACHINE CO. 
LA PORTE, INDIANA 


Sales and Service Everywhere 
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AVOID BAT KINDS OF WASTE 


with A rmstrong $ Corkboard 


UT down on operating cost. Wipe out 
the waste caused by food spoilage. 
You can do both by standardizing on Arm- 
strong Insulation for cold rooms and cold 
lines. The proved efficiency and long life of 
Armstrong’s Corkboard and Cork Covering 
save many dollars in low temperature work. 
Cork presents an effective barrier to the 
passage of heat. That means maximum 
usable refrigeration—less chance for spoil- 
age caused by temperature variation due 
to lost refrigeration. Equally important is 
cork’s natural resistance to the moisture 
that is invariably encountered in low tem- 
perature work. Properly installed, cork gives 
years of efficient, money-saving operation. 
For more than a third of a century, Arm- 
strong’s Corkboard has been standard in- 
sulation for holding low temperatures. 


Many Armstrong installations made 
twenty, twenty-five, even thirty years ago 
are still in active service. 


Armstrong’s Contract Service 


Let Armstrong engineers work with you 
in planning your next insulation job— 
whether new construction or remodeling. 
Armstrong maintains a Contract Depart- 
ment which installs corkboard and cork 
covering according to Armstrong specifi- 
cations. This service enables owners to 
centralize responsibility for both the in- 
sulation material and its installation, thus 
assuring a satisfactory job in every re- 
spect. Write today for complete informa- 
tion to Armstrong Cork Products 
Co., Building Materials Division, 6 
952 Concord St., Lancaster, Pa. 








Apove: Two views of banana and vege- 
table storage roome recently completed 
for Granger & Company, Buffalo, N.Y. 
Three banana rooms have 3” of Arm- 
strong’s Corkboard Insulation. Two 
vegetable rooms are insulated with two 
layers of 2 corkboard. Armstrong's 
Cork Covering guards cold lines shown 
near ceiling in exterior view. 








INSULATION 
SUNDRIES 


Armstrong’s Insulation 
Sundries bring you the 
result of years of experience 
and research in the most 
efficient methods of installing 
corkboard and cork cover- 
ing. In addition to air-proof- 
ing paint and odorless 
erection asphalt, Armstrong's 
Asphaltic Finishes are avail- 
able. These are especially 
suited to cold storage work 
and guard the efficiency of 
the insulation in service. 

















rmstrong’s CORKBOARD INSULATION 


CORK COVERING FOR COLD LINES ° 
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Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 














SHRINKAGE TESTS 


One of the first tests frequently made 
by a packer after the installation of air 
conditioning equipment in his plant is 
to determine the saving in shrink. Air 
conditioning, by maintaining a high rel- 
ative humidity in any room, usually re- 
duces loss caused by dehydration and it 
is right and proper that the packer 
should know of this saving. 


Shrink tests on carcasses and prod- 
uct are usually considered easy to make, 
but it often is not recognized that much 
care must be exercised if accurate con- 
clusions are to be drawn as a result. In 
particular it should be realized that the 
results of one test may or may not be 
typical of operations over a long period. 


Before a shrinkage test is started all 
seales that will weigh the carcasses or 
product should be tested to determine 
their accuracy, and when the test is 
under way particular care should be 
taken to have the weight reading exact, 
particularly if more than one person is 
to take the reading at the beginning 
and. end of the test. 


Some scalers will consistently read 
low; others high. If even a slight er- 
ror in weights is made each way at the 
beginning and end of a test a consider- 
able error in the difference between total 
weights will result. 


Most shrinkage tests are made for 
comparative purposes. It is essential, 
therefore, if a correct inference is to be 
drawn, that conditions before and after 
be as nearly the same as possible. Many 
factors influence shrink—time product 
is in cooler, character and grade of 
meat, processing operations, etc. 


It is conceivable that carcasses under 
test might carry more surface moisture, 
the result of washing, at one time than 
at another. One batch of sausage may 
have more water or ice incorporated in 
it than another. The meat from which 
one batch of product is made may be 
more grassy and watery than that in 
another batch of the same product. 
These variations, and others, in con- 
ditions might lead to entirely wrong or 
at least misleading results. 


Any errors introduced as the result 
of variations in conditions are mini- 
mized by extending the tests over a long 
enough period to include all ordinary 
Processing situations and averaging the 
results. The results from one test, 
whether secured in a packer’s own plant 
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or from another plant, should always be 
looked upon with suspicion. 


FOOD CONFERENCE 


A conference on food technology will 
be held by the Massachusetts Institute 
of Technology, under the direction of 
its Department of Biology and Public 
Health, on September 14 to 17, 1937. 
Food manufacturers, research workers, 
food officials and all interested in the 
scientific advancement of food engineer- 
ing are invited to attend. Topics se- 
lected for special consideration are 
those related to the application of low 
temperatures in food handling and proc- 
essing, canning and advances in the field 
of dairy manufacture. A cooperative 
meeting of the New England branch of 
the American Society of Refrigerating 
Engineers will be held at the same time. 


A number of distinguished workers 
in the field of food research will address 
the meeting. These include Dr. Rudolph 
Plank, Karlsruhe, Germany, an out- 
standing authority on refrigeration; 
Dr. Maurice Piettre, Institut Interna- 
tional du Froid, Paris, France; Dr. 
Franklin Kidd, Low Temperature Re- 
search Station, Cambridge, England; 
Gardner Poole, director of research, 
Frosted Foods Corp., Boston, Mass., and 
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president of the American Institute of 
Refrigeration. 


REFRIGERATION CONFERENCES 


A series of conferences on refrigera- 
tion as applied to foods is to be held this 
year and next in various sections of the 
country under the auspices of the 
American Society of Refrigerating En- 
gineers. Members of all industries in- 
terested in refrigeration of foods are 
invited to attend. 

The first of these meetings was held 
last month at the University of Texas. 
It was sponsored by the Committee of 
Food Preservation of the association, 
the State Board of Vocational Educa- 
tion of Texas, the Division of Extension 
of the University of Texas and the Col- 
lege of Engineering of the university. 
Dean Woolrich, of the college of engi- 
neering of the university and chairman 
of the A.S.R.E. Committee on Refriger- 
ation as Applied to Foods was in 
charge of the meeting. 

Ten main subjects pertaining to food 
refrigeration were discussed. These 


were: Mechanical refrigeration, ice - 


manufacture and the newer applications 
of ice, cold storage of foods, refrigera- 
tion in the meat and fish packing indus- 
tries, walk-in coolers for the farm, store 








REFRIGERATED TRUCK COVERS 800 MILES A WEEK 


Temperatures between 35 and 40 deg. F. are maintained with a Frigidaire me- 
chanical refrigerating unit in a new body recently built to transport fresh meats, 
sausage and smoked meats for the L. A. Henning Co., of Saginaw, Mich. 

Body, built by Schultz Bros., Saginaw, and mounted on a Ford chassis, covers about 
800 miles per week, serving an average of 25 customers per day. It is insulated with 
3-in. Dry-Zero blanket in roof and 2'2-in. in sides and ends, with cork in floor. 
Inside dimensions of body are: length, 12 ft.; width, 6 ft. 6 in.; height, 55 in.; load 
capacity, 3 tons. Body is equipped with four shelves, two on each side and lined with 


quarter-inch plywood. 
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“C-B” Cold Storage Door 


“The Better Door that Costs no More” 


There is a “CB’”’ Cold Storage Door for 
every cold storage need. 

“CB” Cold Storage Doors of any type can 
be completely metal clad. Entire door and 
frame are each completely enclosed with 26- 
gauge galvanized iron. 

Unexcelled for use where moisture and 
steam are present, as in dairies, etc. 


The Cincinnati Butchers’ Supply Corporation 


1972-2008 Central Ave., Cincinnati, Ohio 





Write us for a ““CB’’ Cold Storage Door 
catalog and price list. 


Get full information before you buy. 


A trial will convince you of the superior- 

ity of the design, workmanship and finish 

of the ‘‘CB” Cold Storage Door—“the Better 
Door that Costs no More.” 


824 Exchange Ave., Chicago, III. 








and large plantation, quick freezing of 
foods, marketing frozen foods, oppor- 
tunities and problems in the Southwest. 


Following the conference on refriger- 
ation of foods a second week was de- 
voted to air conditioning. This latter 
conference was under the direction of 
Prof. Degler of the University of Texas 
and Prof. Wilkinson of the University 
of Tennessee. Proceedings of these con- 
ferences on food refrigeration and air 
conditioning may be had from the Di- 
vision of Extension of the University 
of Texas, Austin, Tex. 

The second of these series of confer- 
ences was held recently in Knoxville, 
Tenn. No announcement has been made 
of the dates for succeeding meetings. 


REFRIGERATION NOTES 


New cold storage plant is being in- 
stalled at the Illinois state penitentiary, 
Joliet, Il. 


George Crummey is building an ice 
plant at Milan, Ga., and expects to add 
a meat curing department. 


Elkhart Cold Storage Co. has been in- 
corporated at Elkhart, Ind., with capital 
stock of $100,000. 


A locker department with 50 lockers 
has been installed by Little Rock Cold 
Storage Co., Little Rock, Ark. 


Hall, Haas & Suessey have begun 
erection of cold storage building at 741 
S. Central ave., Los Angeles, Calif. 


Arcadia Ice & Creamery Co., Arcadia, 
Fla., plans to-double its cold storage 
facilities. 

P. J. Miner is opening new cold stor- 
age locker plant at Indianola, Ia. 

R. J. Schenk & Sons meat market, 
Stanton, Ia., has opened a 200-locker 
cold storage unit. 


Cold storage plant of Terminal Ice & 
Cold Storage Co. at Gresham, Wash., 
has been sold to Gresham Growers Asso, 

New Quigley-Hafer Co. cold storage 
plant at Chambersburg, Pa., while de- 
signed primarily for fruit storage, will 
include 1,000 individual lockers. 


Harry Hoard plans to erect 800-locker 
cold storage unit at Waupun, Wis. 





CHELSEA FAN & BLOWER Cco., INC. 
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REFRIGERATION ACCIDENTS 


A special bulletin giving recent im- 

rtant facts on the accident experience 
of the refrigerating industry has been 
jssued recently by the National Safety 
Council. On the basis of reports from 
57 organizations, whose employees 
worked 18,522 man hours during the 
year, the report gives an average of 
30.61 for frequency and 1.81 for severity 
during 1936. Corresponding rates for 
all industries were 13.57 and 1.64. The 
refrigeration industry ranked twenty- 
eighth in frequency and twentieth in se- 
verity in a list of 30 major industries. 
The 1936 frequency rate increased 21 
per cent from 1935, but the severity rate 
decreased 17 per cent. The improvement 
in frequency since 1928 amounts to 51 
per cent and the reduction in severity 
stands at 28 per cent. 


PRODUCE IN COLD STORAGE 


Cold Storage holding of butter, cheese, 
and eggs on Aug. 1, 1937: 
Aug. 1, , Aug. 1, 
1937. i 1936. 
M lbs. . M Ibs. 
Butter, creamery......... 124,030 108,259 
Butter, packing stock.... 1,139 1,114 
Cheese, American e a 80,735 
Cheese, Sw ,08 . 4,006 
Cheese, brick & Munster. j % 1,520 
Cheese, Limburger 
Cheese, all other 
Eggs, shell, cases 
Eggs, frozen (Ibs.)...... 167,111 
Frozen, case equivalent... 4,775 


PACKER AND FOOD STOCKS 


Price ranges of listed stock, Aug. 11, 
1937, or nearest previous date, com- 
pared with a week ago. 


Sales High. Low. ——Close. 
Week Ended Aug. Aug. 
Aug. 11 —Aug. 11. . 4. 
Amal. Leather. 2,400 6 t 5% 
Do. Pf 5, 3 5% 88% 


Beechnut Pack. 
Bohack, H. C 
Do. Pf 
Chick. Co. Oil. . 
Childs Co 


Libby McNeill. . 
Mickelberry Co. 
M. & H. Pfd... 
Morrell & Co... 


Safeway Strs.. 
Do. 5% Pfd.. 
Do. 6% Pfd.. 
Do. 7% Pfd.. 

pad Meyer... 

& Co.... 
Do. Intl..... 


Week Ending August 14, 1937 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
Aug. 1, 1937, with comparisons: 


Broilers 
Fryers 
Roasters 
Fowls 
Turkeys 
Ducks 
Miscellaneous 


Do you need a superintendent or fore- 
man? Watch Classified page. 





YOUTH AT AMERICAN ROYAL 


Building primarily on an aggressive 
and progressive new farm youth move- 
ment, the American Royal Live Stock 
Show will be held for the 39th time at 
Kansas City on October 16-23, 1937. 
Extensive exhibits of market animals 
ready for slaughter, as well as of breed- 
ing herds, by the young people who will 
be the farmers of tomorrow will be fos- 
tered at this show, where 10,000 of 
them, divided among such organizations 
as 4-H clubs, Future Farmers of Amer- 
ica and vocational high school students 
will be present. Early prospects are for 
the best fat cattle, sheep and hog show 
ever held at Kansas City. 





MAINTAINS 
LOWER 
TEMPERATURES 
LONGER and at 
LESS COST... 


For top icing, bunker icing or product cooling, Pak-Ice is a revela- 
tion in efficiency and economy. With a Vilter Pak-Ice Machine you 
have your icing problem under constant control without waste and at 
about half the cost of purchased ice. Pak-Ice packs more effectively 
over products to be protected and main- . 
tains a colder temperature for longer 
periods than ordinary ice. Make ice in 
either briquette or crystal form—when you 
want it and as you want it. No special 


attendant 
needed—auto- 
matic in oper- 
ation. 
Investigate 
the advan- 
tages of Pak- 
Ice in its appli- 
cation to your 
business. 


Manuftfacturins 
2118 Sauth 
Milwaukee 








,Ompany 
street 


Wisctcons 
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1 (@)14 2m 0 ee “The Bacteria Chaser” 


safely scours all lf 


/ 


metal surfaces 


This patented, non-scratch- 

ing metal sponge has com- 

pletely revolutionized old / , 

time cleaning methods in 2 eR a 
packing plants. It doesa ee 
thorough cleaning job man 
in much less time. _ ' 
A special bronze al- { 

loy for tinned and 

copper surfaces; a 

stainless steel for 

iron and Allegheny 

Metal. Will not rust 

or splinter. Uncon- 

ditionally guaran- 

teed. Order a dozen today. Dealers everywhere. If not 
better than anything else you ever used, return unused 
sponges to us and full purchase price will be refunded. 


METAL SPONGE SALES CORPORATION 
Lehigh Avenue & Mascher Street, Phila., Pa. 


Gottschalk's 


METAL SPONGE 
STANDARD STAWNLSS oo ———————= 


STEEL SPIRAL CHUTES 


Improved methods of handling frequently spell 
the difference between operating losses and op- 
erating profits. 

Hams, bacons, and other meat cuts can be low- 
ered without power ... 20 floors to 2... 
faster and with no handling from work tables 

to trucks or hoppers by means of Standard FEA TURES 
ret aay yor THAT SPEAK FOR THEMSELVES! 
Standard Spiral Chutes speed handling and ” . 

keep maintenance costs to a minimum and pro- ° Self-Priming. 

vide for easier cleaning and better sanitation. Doctive dinch 
Available in a variety of types to suit conditions . Fositive discharge. 


in your packing plant. Write for complete in- : Only two moving parts. 
formation. 
. Low Power consumption. 


CALL A STANDARD . Long, dependable life. 


ENGINEER et 


Standard Engineers . . . specialists in conveying 


systems, with an experien rd of over thirty ; “e . 
Samah. Ga ai aes te tabtiatlon: vues emaint Get your complete story of Viking today. It will 


handling methods. There is a Standard office near— pay you in dollars and cents. Write for bulletins 
get in touch with them. and prices. 


TANDAR]) VIKING PUMP CO. 


} CONVEYOR COMPANY CEDAR FALLS, IOWA 
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MOVING PRODUCTS IN PLANT 


(Continued from page 17.) 


satisfactorily when a slope of 3 to 4 
degrees can be obtained. 

This conveyor is constructed with a 
steel frame on which is mounted a series 
of rollers on ball or roller bearings. Any 
object sufficiently smooth on the under 
side—such as boxes, crates, cartons, etc. 
—can be handled conveniently and 
cheaply on this type of handling device. 

One disadvantage of this conveyor is 
that it occupies considerable floor space. 
However, as the conveyor is not at- 
tached to a power source and may be 
constructed in sections of convenient 
size, floors may be cleared by moving 
some or all of the sections to one side 
when the conveyor is not in use. 


Use in Coolers and Shipping Rooms 


Roller conveyors are most often found 
in shipping departments and assembly 
coolers where they are used for handling 
empty, partially filled and filled ship- 
ping containers, in lard packaging de- 
partments and in other locations where 
product is moved in shipping containers. 
They are also often used on loading 
docks, where they cut the cost of loading 
both trucks and refrigerator cars. 


An important advantage of the grav- 
ity roller conveyor is that it can be used 
conveniently with other types of han- 
dling equipment. In one meat plant, for 
example, a short section of flight con- 
veyor has been installed in the line of 
the gravity roller conveyor to carry 
packages over an aisle used by truckers. 
This flight conveyor delivers the pack- 
ages to another gravity roller conveyor, 
which takes them to the loading dock. 


Tiering and Pneumatic Conveying 


Shipping containers, barrels, tierces, 
cases of canned goods, bales of hair, etc., 
may be handled conveniently in and out 
of storage with portable elevators or 
tiering machines. In one instance a 
Chicago packer is using one of these 
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elevators to handle cured meats in bar- 
rels from curing cellar to loading dock. 
Capacity is small, but sufficient to re- 
duce the strain on a lone, overworked 
elevator connecting these two locations. 

Pneumatic conveying systems are 
used by packers to a limited extent, 
principally for handling liquids, such as 
blood. In a few instances, in larger 
plants, hair and inedible by-products 
are conveyed considerable distances by 
this method. An objection to the pneu- 
matic conveyor is a rather high operat- 
ing cost. 

Conveyors are available for handling 
all kinds of meat plant products in ver- 
tical, horizontal and inclined planes, 
around corners and with speed, safety 
and economy. Their possibilities for re- 


HANDLING CURED MEATS 
Slat conveyor installed between two rows of 
soaking vats in Sioux Falls plant of John 
Morrell & Co. for handling meats to 
smokehouses. 


FOR SHIPPING ROOMS 


Gravity conveyor on which packaged lard 
is moved from filling machine to cooler. 
Conveyors of this type are used extensively 
in shipping rooms. Among advantages of 
roller conveyor is that no power for opera- 
tion is required, and it may be used con- 
veniently with other types of conveyors. 


ducing handling costs and speeding up 
operations by no means have been ex- 
ploited to the limit. Packers seeking to 
reduce production costs might profitably 
give more thought to mechanical han- 
dling equipment. 


DO YOU WASTE POWER? 


How much power or light is being 
wasted in your pork departments? 
Have you read “PORK PACKING,” The 
National Provisioner’s latest book? It 
will help you to save money. 
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ARKET for hog products, partic- 
ularly lard, averaged somewhat 
better the past week but prices had 
difficulty in holding the swells. There 
was considerable commission house 
speculative buying and covering on 
small hog receipts and decreasing lard 
stocks, but on the bulges the market 
met profit taking due to weakness in 
cotton oil and a large Government cot- 
ton crop estimate. 


There was nothing particularly un- 
settling in provisions. Cash demand for 
both lard and meats was quite satisfac- 
tory, but hogs were a little easier in 
price. There was also a disposition in 
many directions to feel that huge pros- 
pective corn crop would ultimately re- 
sult in greater numbers of hogs in the 
country. 

On the setbacks lard ran into packer 
support and lifting of hedges, but the 
market considerably widened its pre- 
mium over cotton oil again the past 
week. In the nearby positions the spread 
is now about 3%c Ib. It was feared this 
would increase competition between 
shortening and lard. Compound lard at 
the seaboard was lowered Ic lb. to 11%.¢ 
in car lots. 


Lard Stocks Decreasing 


The statistical position of lard and 
meats continues to strengthen. Expecta- 
tions are that stocks of lard in all posi- 
tions decreased as much as 25 million 
Ibs. during July, and contentions are 
heard that the outlook is favorable for 
the stocks dropping another 30 million 
pounds or so during August. Produc- 
tion is on a smaller scale, and with cash 
trade daily eating into the supplies the 
packer continues to work off the heavy 
supplies. 

Hog run is expected to continue light 
for some weeks to come. With old crop 
corn supplies very scanty, feeding will 
not be large until the new corn crop 
becomes available in late October or 
November. In the meantime prospects 
are that some sows will be held back for 
feeding and breeding purposes. 

Receipts of hogs at western packing 
points during the week were 158,400 
head, against 162,800 the previous week, 
and 303,500 the same week last year. 

Average weight of hogs received at 
Chicago last week was 276 lbs., com- 
pared with 270 lbs. the previous week, 
269 Ibs. a year ago and 270 Ibs. two 
years ago. 

Average price of hogs at Chicago at 
outset of week was 12.40c, compared 
with 12.00c the previous week, 9.90¢ a 
year ago, 11.15c two years ago and 5.00c 
three years ago. 

Top hogs at Chicago at mid-week 
were 13.55c, against 13.65c the previous 
week. 


The corn-hog price ratio continues to 
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Market /rends 


Storage stocks of meat on hand in the 
United States on August 1 declined 1321/2 
million pounds during July and were 100 
million pounds under the 5-year-average. 


¢ ¢ ¢ 


July hog slaughter under federal inspec- 
tion was 1,643,000 head, smallest for the 
month on record. Hog kill for 7 months 
was 18,055,000 head, smallest in more than 
20 years, with the exception of 1935. 


¢ ¢ ¢ 


Cattle kill under federal inspection for 
first 7 months of 1937 was largest with two 
exceptions in more than 20 years. Calf 
slaughter was a record, while sheep and 
lamb slaughter fell well below that of some 
other years. 


¢* ¢ ¢ 


Canned ham imports at New York for 
week of August 6 totaled 423,663 Ibs.; 
canned picnics, 169,834 lbs. Total pork 
imports at New York for week of August 
6 amounted to 919,093 Ibs. Total imports 
of all meats at New York for week was 
1,644,653 Ibs. 


¢ + ¢ 


Import quota of cattle from Canada and 
Mexico at the reduced tariff was 84.1 per 
cent filled on August 1. 





rise. For the week ended July 31 it was 
11.5, compared to 10.0 a year ago. 


During July stocks of lard at leading 
western packing points decreased about 
19,000,000 Ibs., to 121,167,292 Ibs., com- 
pared with 78,459,759 Ibs. at this time 
last year. 


Hog slaughter in July totaled 1,643. 
112 head, compared with 2,691,815 last 
year. Since January 1, total slaughter 
has been 18,055,894 head, compared 
with 18,933,256 head during the Jap. 
uary-July period last year. 

Little was heard of export lard busi- 
ness this week, but a little lard is moy- 
ing out from the seaboard, apparently 
against sales made recently. 

The government placed the corn crop 
at 2,658,000,000 bu., compared with 
2,571,000,000 bu. a month ago, 1,529, 
000,000 bu. last year and a 1928-32 aver. 
age of 2,554,000,000 bu. 


PORK—Demand was fair and the 
market steady at New York. Mess was 
$26.12% per barrel; family, $25.12%. 

LARD—Demand was fair, but mar- 
ket was irregular. At New York, prime 
western was quoted at 12.20@12.30c; 
middle western, 12.20@12.30c; New 
York City tierces, nominal; tubs 18¢; 
refined Continent, 13%c; South Amer. 
ican, 13%c; Brazil kegs, 13%c. Shor- 
tening at New York was lowered lc 
to 11%c in car lots and 12c in smaller 
lots. 

At Chicago, regular lard in round 
lots was quoted at 25c over September; 
loose lard, 35¢ over September; leaf 
lard, 80c over September. 

(See page 41 for later markets.) 


BEEF—Demand was fair and the 
market steady at New York. Family 
was quoted at $23.00@24.00 per barrel. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of August 7, 1937, totaled 80,250 
Ibs.; greases 104,800 lbs.; stearine none; 
tallow none. 


STORAGE Stocks May SoonBe Gone 


TOCKS of meats on hand in the 

United States on August 1 totaled 

580,762,000 lbs. This total shows 
a decline in stocks of 132,553,000 Ibs. 
during July, and is nearly 100,000,000 
Ibs. less than the 5-year-average of 
meats in_ storage on August 1. Lard 
stocks declined 28,000,000 lbs. during 
the month, and stocks are only 10,200,- 
000 Ibs. above the 5-year-average on 
August 1. Nearly 60,000,000 Ibs. less 
pork went into the freezer and into cure 
during July this year than in the same 
month a year ago. 


At the rate of disappearance of stocks 
during July—made necessary by small 
current hog kill—it would seem that 
stocks on hand will be pretty well used 
up within two or three months, unless 


there is a decided increase in hog 
slaughter compared to that in July and 
in the first half of August. 

At present the outlook points to 
packers’ approaching their new 
year on November 1 with the smallest 
supply of meats and lard in cellars and 
in freezers in many years, if not in the 
history of the industry. Only a consider- 
able increase in hog receipts during Sep- 
tember and October could change this 
situation. 


Time for Good Merchandising 


In view of the very strong position of 
storage stocks, and the prospect for 4 
continuance of this situation for some 
weeks to come, it would seem that not 
only current production of pork meats 
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and lard, but storage stocks as well, 
should move into consumption at price 
levels that will cover costs and all ex- 

es and earn a fair margin. This 
would seem even more possible in view 
of lighter cattle receipts, which though 
still large appear to be showing a 
month-to-month decline from those of a 
year ago. 

Stocks of meat and lard on hand in 
the United States on August 1, with 
comparisons, together with product put 
in cure and in the freezer during July 
compared with July a year ago, are re- 
ported by the U. S. Bureau of Agricul- 
tural Economics as follows: 


STORAGE STOCKS 
Aug. 1, '37, July 1, '37, 5-year av., 
Ibs, Ibs. Aug. 1-Ibs. 
BEEF, frozen... 34,391,000 48,191,000 28,650,000 
In cure....... 8,257,000 9,362,000 10,637,000 
a 9,208,000 10,969,000 5,208,000 
PORK, frozen. . 144,910,000 208,595,000 149,509,600 
D.S. in cure.. 39,087,000 40,859,000 49,147,000 
D.8. cured.... 35,960,000 40,860,000 51,660,000 
8.P. in cure. .140,991,000 165,641,000 202,454,000 
8.P. cured... .107,950,000 127,469,000 128,592,000 

LAMB AND MUTTON 


Frozen ...... 1,838,000 2,171,000 1,542,000 
TRIMMINGS 

Frozen & 

Gueé ..... 58,170,000 69,198,000 63,167,000 
SS AR 157,382,000 185,124,000 147,167,000 


Product placed in cure during 
July, 1987. July, 1936. 


ND oy occ cwes.ciw sas 15,327,000 16,677,000 
Beef placed in cure........ 5,395,000 8,234,000 
EE 28,400,000 44,149,000 
D.8. pork placed in cure... 29,405,000 43,689,000 


8.P. pork placed in cure. . .112,842,000 138,381,000 
773,000 


Lamb & mutton, frozen.... 634,000 


Hog Cut-Out Results 


LTHOUGH approximately 5,000 
more hogs arrived at the seven 
principal,markets during the first four 
days of this week than in the like period 
a week ago the supply was only about 
two-thirds that of a year earlier. High 
hog prices accompanied by relatively 
high levels for fresh pork meats resulted 
in slowness in consumer demand which 
in turn was reflected in the hog market. 
Top on the closing day of the current 
period dropped to $13.50 and the general 
relationship between cut-out values and 
costs was somewhat better. 


However, in addition to market cost 
of hogs the packer is faced with heavy 
operating costs which climb with declin- 
ing volume, making it an expensive mat- 
ter to handle hogs through the plant. 
In figuring cut-out results at the present 
time this plant cost factor is a very im- 
portant one and one difficult to show a 
representative average for because of 
the varying kill of different houses. It 
is a factor that should be watched care- 
fully by every packer. 


Good hogs weighing 170 to 210 Ibs. 
brought top prices at the close of the 
period and were in relatively fair sup- 
ply. More medium grade hogs were on 
the Chicago market than have appeared 
in recent runs, doubtless attracted by 
current high prices. Bulk of heavy 
butchers weighing between 240 and 300 
lbs. ranged from $12.25 to $13.10 on the 
closing day. Packing sows were in good 











demand and good quality light averages 
sold close to butchers of the same 
weight. 

Test on this page is worked out on 
the basis of hog costs and product values 
at Chicago, with representative by- 
product credits and processing costs as 
nearly in line with a fair kill as can be 
figured. Too much importance can not 
be placed on each packer figuring this 
cost factor under present light supplies 
rather than using an average cost figure 
in working out his current results, 


HOGS AVERAGE HEAVIER 


Average weights of hogs at the prin- 
cipal Western markets were heavier 
during July than in June, and in most 
cases heavier than in July a year ago. 
This would seem to be accounted for by 
heavy marketing of sows and heavy 
butchers given a long feed by the lim- 
ited number of farmers having corn 


available. Average weights were as 
follows: 

wy ime 

Ibs. Ibs. Ibs. 
CRP PTL Be aS at 269 255 268 
I | Boo g.ka.cd Ceca saaween 251 251 260 
Wamens GRY os cove vecncesce 212 202 197 
GA SEE oki cvobebstoeb ence 216 213 216 
Oe a, oo ecac soe 265 249 248 
Ch PM ns seh cannes 230 223 230 
Sie GE eivic cna nedeeial 270 259 263 


Average increases over June were 
even more marked than a year ago. 









Per cent 
live per 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on Tow NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 










Price 






Value Per cent Price 
per cwt. live per 


Ib. alive. wt. Ib, 

























180-220 Ibs. 220-260 lbs. 260-300 lbs. 
Daler hanes |. sc so ko scascleese 14,00 .211 $ 2.95 13.70 20.66 $ 2.82 13.40 19.6 $ 2.63 
ND 9a, Cuciaret eh aalsomietle 5.70 18.8 1.07 5.40 17.0 92 5.10 14.5 .74 
PN os ices Bae 4.00 27.0 1.08 4.00 27.0 1.08 4.00 27.0 1.08 
parma (bldde th) ois. oo sabes 9.80 30.8 3.02 9.50 28.0 2.66 9.00 24.0 2.16 
ER RE See Prelaiees 11.00 22.9 2.52 9.70 21.7 2.10 3.10 20.4 63 
IN Me ak Sas ce ge Ree ee ee Jaata 2.00 16.3 33 9.40 16.3 1.53 
PIII ccs ets een wile does 1.00 14.1 14 3.00 14.8 44 5.00 15.1 -76 
ee Gaal SOWINS. c.i ic. «. oo ecm e 2.50 14.6 37 2.50 14.6 37 3.00 14.6 44 
EERE cea ap Re pers, Eau 2.10 12.0 25 2.20 12.0 .26 2.10 12.0 .25 
Pe awe. wond, wt... .<<.6icsces 11.30 11.9 1.34 11.10 11.9 1.32 10.20 11.9 1.21 
CE aoe ec ces 05 a rans 1.60 17.5 .28 1.60 17.5 .28 1.50 17.5 .26 
NEO EER ee Pree 8.00 17.5 53 2.80 17.5 49 2.70 17.5 AT 
Feet, tails, neckbones............ 2.00 ese 10 2.00 ine 10 2.00 in oe 10 
MN NIN 2. too c.5 urs wey auc eee A7 sted 47 ewiie sina AT 


TOTAL YIELD AND VALUE. . .68.00 


Cost of hogs per cwt........... 
Condemnation loss............. 
Handling & overhead.......... 
TOTAL COST PER CWT ALIVE 
Bore VALUE .. 0.0.6. ested 


SEEN apie Le Se 
RU NONE. os So vc ee wwaiioats 










$13.39 $13.28 $12.72 
07 07 07 
1.10 94 83 


$14.56 


44 
88 





$14.12 69.50 









$14.29 
13.64 


65 89 
1.56 2.49 



















Value 
per cwt. 
alive. 


Value Per cent Price 
per cwt. live per 
alive. wt. Ib. 

















70.50 $12.73 










$13.62 
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CODE of ETHICS 


The Associated Business Papers, Inc. 


Each A.B.P. Publisher subscribes to the 
following principles of publication prac- 
tice: 


1 — To consider, first, the interests of 






subscribers 

2 — To work for truth and honesty 

3 — To eliminate his personal opinions 
from news columns, but to be a 
leader of thought in his editorials 

4 — To refuse to publish ‘puffs’, free 
reading notices or paid ‘‘write- 
ups’; and to measure all news by 
this standard: ‘Is it real news?” 

5 — To. decline advertisements which 
mislead, or do not conform to 
business integrity 

6 —To solicit subscriptions and ad- 
vertising solely on merit 

— s | rtise 

S iher cL. cneracke Thee 1937 app. Blue Book, offering you the combined knowledge 

and extent of circulation, subject experience of 2,537 men, every one market minded and market wis! 
to authentic verification 

8—To cooperate with organizations now available. To advertisers and advertising agencies who havem 
and individuals engaged in crea- 


; profitable use of the previous issue, this valuable reference book 
tive advertising. 


9— To avoid unfair competition no introduction ... except to say that it is larger and more complete 


10-—To determine the greatest func- before. To those who are not acquainted with the A.B.P. Blue Book 
tion of the field he serves, and to 


promote that function in every glance inside (see illustration) will show how this volume ses * 
legitimate way : 
uniformly and in detail, without superlatives, without idle claims, 
Add to these principles the fact that A.B.P. pub- ‘ 2 
Decne otis he malieers of the Audit facts you need in appraising the papers that serve the markets you 
Bureau of Circulations, and you can readily see 
why buyers of space in A.B.P. papers enjoy 
practically waste-free, paid circulation among 
worthwhile buyers in whichever market they 








choose to address 
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IMPORTANT NOTICE 


The initial mailing of office 
copies, for agency and adver- 
tising executives, will be made 
during August. 
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PRAGUE 
POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


The “Safe, Fast Cure’ 


The ‘‘Short time cure’’ is made possi- 
ble by the Immediate Action of PRAGUE 
POWDER PICKLE in the Capillary Sys- 
tem. PRAGUE POWDER is a Full Boiled 
Pickle, Dried and isof Uniform Structure. 
It has all the Curing Elements combined 
in each particle, dissolving quickly, giving 
you a Mild, Rich-Flavored, Tender Ham. 


There are two styles of Canned Hams. 
A Polish Style and the American Style. 
It took careful research and long practice 
to reach perfection. We can now show 
you how to make these ‘‘Cooked in 
Smokehouse’”’ types. 


Ask Our Salesmen 


THE GRIFFITH 
LABORATORIES 


1415-31 W. 37th St., Chicago, Illinois 


Canadian Factory and Office: 
1 Industrial St. Leaside, Toronto 12, Ontario 
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Sturdiness 


backed up by 
Performance 


Strong, sturdy ham boilers are a necessity, 
but they must back up their strength and 
long life with results. Adelmann Ham 
Boilers do this and more. Throughout their 
long life they perform efficiently and eco- 
nomically, producing boiled hams of such 
superior quality that they repay their low 
cost many times because of decreased costs 
and the multiplied profits. 


The exclusive elliptical yielding springs 
distribute their steady, even pressure over 
the entire cover. Cover tilting is eliminated 
—hams are allowed to expand while cook- 
ing. The self-sealing cover insures that 
the ham will cook in its own juice, greatly 
increasing quality and flavor. 


Adelmann Ham Boilers are made of Cast 
Aluminum, Tinned Steel, Monel Metal and 
Nirosta (stainless) Steel. Write for com- 
plete details and trade-in schedules today! 


ADELMANN—“The Kind Your Ham Makers Prefer’’ 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 8. MICHIGAN AVB. 


Buropean Representatives: R. W. Bollans & Co., 6 Stan- 

ley St., Liverpool & 12 Bow Lane, London—Australias 

and New Zealand Representatives: Gollin & Oo., Pty. 

Ltd., Offices in Principal Cities—Canadian Representa- 

tives: C. A. Pemberton & Co., Ltd., 189 Church 8t., 
Toronto. 
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MEAT IMPORTS AT NEW YORK 
For week ended August 6, 1937: 


m if Amount 
an hy Commodity. Lbs. 

tine—Canned roast beef............. 216,000 

Argentine—Canned corned beef............ 7,740 

—Beef extract in tins........... 40,096 

—S. P. boneless hams............ 4,952 

904 









—Canned corned beef. 26,700 
—8. P. pork bellies.............. 25, 
Brazil—Canned corned beef................ 150,000 
Canada—Smo. back bacon................. 4,952 
—Smo. pork middles............... 
—Fr. chilled beef livers............ 437 
—fmo. pork butts..........cecesees 69 
a EI, G wice'ds ob evs.0deccwceaes 83 
—Breakfast bacon.................. 150 
—=MMNO. POTK BOIS... 2... cccccevsece 2,590 
—Fr. fros. pork hams.............. 21,071 
—Fr. chilled beef cuts.............. 24,732 
—Fr. chilled pork spareribs........ 900 
° —Fr. chilled pork.................. 500 
—Fr. chilled pork hams............ 550 
—Fr. chilled pork ribs.............. 400 
—Fr. chilled pork headmeat........ 350 
—Fr. chilled pork trimmings....... 2,000 
—Fr. chilled beef chucks........... 5,854 
Denmark—Cooked picnics in tins.......... 29,312 
—Cooked hams in tins........\... 83,287 
en ts 6000's 4a.20,6-00 00.640 ,830 
—Luncheon meat in tins.......... 6,532 
ked sausage in tins.......... 2,679 
see Ui Sib s'e'c 00-0 b's seweada 4,119 
—Liverpaste in tins.............. 943 
SENS almaeieds. te 9.4.0 64-0 aula 169 
Bngland—Smo. bacon............-......45. 24,492 
Estonia—Cooked ham in tins............... 20,107 
—Cooked picnics in tins............ 785 
France—Liverpaste in tins................ 2,220 
Germany—Cooked pork loins in tins........ 972 
—Cooked picnics in tins........... 1,702 
—Cooked ham in tins............. 2,573 
SG + aS So's woe 0 vised «.ecniee oo 6 
—Smo. sausage...............20s 1,795 





aE 20,427 

—Smo. boneless hams.............. 898 

—Smo. rolled hams................ 955 

—Bouillon cubes in tins............ 1,301 

—Smoked bacon................... 831 
Hungary—Cooked hams in tins 


—Cooked picnics in tins 
Irish Free State—Smoked bacon 
Italy—Smo. hams 









pacolli ...... 
—Salami sausage. . 
—Mortadella ............. > 
RE eg tieatet.a.0-s. hp 0.6 10'0:60-4,6 00 dais abo 
Lithnania—Fr. frozen pork hams........... 
i. 2 ——EeorOIses 1,300 
—Fr. frozen bellies 1,000 
—Fr. frozen hams..... 1,084 
—Fr. frozen pork backs. . - 1,000 
—Fr. frozen pork picnics ‘~ 700 
—Fr. frozen pork cuts... -. 16,942 
New Zealand—Canned cooked jellied veal.. 1,800 
Poland—Cooked ham in tins............... 171,189 
—Cooked picnics in tins............. ¥ 
~~ 2s SSA erate pmites 14,142 
—Luncheon meat in tins............ s 
—Fresh frozen pork................. 60,905 
—Cooked shoulders in tins.......... 15,546 
—Fr. frozen pork shoulders......... 9, 
—Cooked pork loins in tins.......... 3,984 
—F¥r. frozen pork hams............. 13,884 
—Fr. frozen pork loins.............. é 
—Fr. frozen pork butts............. 6,814 
—Fr. frozen pork bellies............ 282 
Rumania—Cooked fillet of pork tinned...... 93 
—Cooked ham in tins............. 44,104 
—Cooked pienics.................. 8,337 
ked pork loins in tins........ 2,214 
ked sausage in tins.......... 227 
NO MOON 65664 vos ewe BONS. 269 
Sweden—D. 8. bacon...................0-- 17,885 
Uruguay—Canned corned beef............. 155,160 
—Canned roast beef 





DANISH HOG KILL 


Danish hog slaughter for the period 
June 18, 1937, to April 14, 1938, is ex- 
pected to total 3,542,550 head, with 
average weekly slaughterings ranging 
from a low of 80,100 head to a high of 
84,100 head, the latter during the period 
December 24, 1987, to April 14, 1938. It 
18 anticipated that Denmark will export 
an average of 62,000 head weekly to 
England, that 15,000 will find an outlet 
in domestic consumption and that the 


balance will be sold through secondary 
markets, 


Week Ending August 14, 1937 








FUTURE PRICES 


SATURDAY, AUGUST 7, 1937. 


Open. High. Low. Close. 
LARD— 
Sept. ...11.72% 12.00 11.72% 
Oct. .11.824%-77% 12.07% 


en 12.00-12.02 
Dec. ...11.45-32% 11.67% 11.82 11.50ax 





Jan. ...11.37%-35 11.65 11.35 11.50-45 
Mar. ...11.40 11.65 11.40 » 11.60ax 
May ...11.50 11.65 11.50 11.60ax 
CLEAR BELLIES— 
Sept. ...17.05 17.10 17.05 17.10b 
MONDAY, AUGUST 9, 1937. 
LARD— 
Sept. ...12.00 12.00 11.67 11.70 
Oct. ...12.07% 12.10 11.77 11.80 
-11.50 11.65 11.30 11.30b 
11.50 11.65 11.32% 11.35ax 
.+-11.47% 11.47 11.40 11.40ax 
.-11.60 11.67 11.32% 11.35b 
CLEAR BELLIES— 
Sept. ... .... eos cove 17.10n 


TUESDAY, AUGUST 10, 1937. 
LARD— 


Sept. ...11.72% 11,72 11.65 11.72%ax 
Oct. ...11.80 11.82 11.77% 11.82%4ax 
Dec. ...11.382%%-30 11.87 11.30 11.874%ax 
Jan. ...11.30 11.87% 11.30 11.874%4b 
RBS 6. 24b0 ah ‘doe 11.400 
May ...11.40 11.40ax 
CLEAR BELLIES— 

Ie ie cane oxas ents 17.10n 


WEDNESDAY, AUGUST 11, 1937. 
LARD— 


Sept. .11.624%@60 11.67 11.50 11.50 
Oct. .11.72%-67% 11.77 11.60 11.60ax 
Dec. .11. -25 8 =11.85 11.17% 11.22% 
Jan. ...11. 11.35 11.20 .20b 
| er sone eon 1.30n 
May ...11.25 11.30 11.22% 

CLEAR BELLIES— 

Sept. ...17.10 17.10 17.05 


THURSDAY, AUGUST 12, 1987. 
LARD— 





Sept 11.47% 11.47% 11.15 11.30ax 

Oct. ...11.55 11.55 11.22% 11.40ax 

Dec. ...11.17% 11.25 11.12% 1.20b 

Jan. ...11.20 11.25 15 11.22%b 

Pa aaae PE 1.25b 

May ...11.20 11.25 11.15 11.25ax 

CLEAR BELLIES— 

Sept. ...16.92% 16.92% 16.65 16.65 

FRIDAY, AUGUST 13, 1937. 

LARD: . 

Sept. ... 11.27% 11.20 11.25b 

Oat, ... 11.37% 11.30 11.35ax 

Dec. 11.25 11.15 11.25b 

; See. 11.25 11.20 11.25b 

Mar. ... 11 11.25 1.30b 

May ... 11.27% 11.15 11.27% 

CLEAR BELLIES: 

ee ee ee 16.624%4b 
Key: ax, asked; b, bid; n, nominal; —, split. 


DANISH LARD TO GERMANY 


Denmark furnished the largest pro- 
portion of lard imported into Germany 
during the first five months of 1987, 
shipping 5,524 tons of the total of 15,297 
tons imported. Hungary supplied 3,922 
tons, Yugoslavia 3,205 tons and China 


642 tons. 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 22,698 cattle, 5,405 


calves, 20,623 hogs and 9,575 sheep. 






ett ti4 








CASH PRICES 


Based on actual carlot trading Thursday, 
August 12, 1937. 





Green. *8.P. 

22% 
22 

21% 

21% 

Green. *S.P. 
I i nine atin na 2:0bnsiois 20: 20 
DG We ceetscaeewteveusecses 20 19 
EERE eee 19 19 

16-20 Range .............- vies 












































































Short Shank %c over. 


BELLIES 


(Square cut seedless) 
(8S. P. %e under D. C.) 








Green. *D.C. 
23% prt 
23 23% 
Ft 23 
21 22 
DE i. hg w ste e <8b do ieee 20 20%4 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear. Rib. 
W028. . .dcsiesayeasa ween 17 
BB  . <nwedsns ss conemeaets 17 
pe ae ae 17 
ME wasarch tives cereal 17 17% 
TROD 5 a cv Gveinscérvecnaes 17 17 
Vining (40 d4 Ga Rok 17 16% 
Sib g:0 tle hoide sad FS h 0'v'.0 16% 16 
PEE is Gcticas Chap Vapeed mana 16% 15 
D. 8. FAT BACKS. 
16% 
é 16 
WEE ion evens pad ceagh ethwaeres 6 benebees 16 
SEE , ien0tnycinendeeenenees bitarnes 16% 
ON rer et ee eee ee ee ee 16% 
OTHER D. 8. MEATS. 
BExtra Short OClears......... 385 164%4n 
Extra Short Ribs.......... 85-45 164%n 
Regular Plates ............ 6- 8 
Ce re 4-6 14 
Pe: PR ee 16% 
Green Square Jowls........ 1 
Green Rough Jowls........ 16 @16% 
LARD. 
Prime Steam, cash..............0ceeee0% 11.47%ax 
Prime Steam, loose............-.+e0-e055 .T5n 
Womerel, BB. SRGMOOS. 2 6 weet ccccccedccce 251 
w A. a Wemibees 0.00 cts stavaeseceonee 
CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended August 7, 1937, were as 
follows: 


Week Previous Same 

Aug. T. week. week '36. 
Cured meats, Ibs.18,282,000 16,787,000 17,485,000 
Fresh meats, Ibs.41,116,000 34,460,000 42,614,000 
Lard, Ibs........ 5,188,000 3,202,000 2,385,000 
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WHAT IS BEHIND THE MACHINERY AND EQUIPMENT 


MANUFACTURED and SOLD by this ORGANIZATION 9 





EXPERIENCE 
A complete staff of highly trained, tent Engineers 


pere 


is responsible for the design of machinery and Equipment 
manufactured by this organization. 


BACKGROUND 


In addition, the knowledge and skill developed during 40 
years of previous manufacturing is available at all times. 
This reserve experience has been developed largely in the 
manufacture of RED WING marine engines, which enjoy 
a world-wide reputation for precision, sturdiness and 
engineering perfection, 


CONSTRUCTION 


Basic qualities that insure long life and efficient service 
are built into this equipment. The fine record of ynin- 
terrupted operation built up by Red Wing equipment 
is the finest evidence that can be offered of its sound 
construction and efficient design. 





een 


VISION 


This organization has brought an entirely new conception 
to the design and construction of packing plant and 
rendering equipment. Red Wing designers have spent 
their entire careers working with the construction of pre- 
cision machinery. Their work with meat plant equipment 
follows the same exacting lines, with major emphasis 
placed on long life and low cost operation. Red Wing 
machinery and equipment is designed for RESULTS. 


STABILITY 


Behind the hinery and equipment manufactured and 
sold by this organization is a company established in 
1897, with sound financial structure and exceptional 
stability of executive direction. Your machinery and 
equipment investment is amply protected for the future 
years. This company is here, and here to STAY. 





Requests for catalog will be appreciated 


EXCLUSIVE MANUFACTURERS FOR THE UNITED STATES OF THE “‘PELPHREY 
VACUUM HEAD & DEODORIZER” EQUIPMENT FOR NEW OR OLD COOKERS 





PACKERS AND RENDERERS 


DIVISION RED WING MOTOR CO. 


‘“JAY BEE’’ 


Grinds meat scrap, 
fish scrap, 


bone, fertilizer in- 
gredients, etc., at 
a lower cost per ton 
than any ether 
grinding equip- 
ment. 

All Steel Construction. Practically indestructible. 

Delivers finely finished, uniform product in one continu- 

ous operation without use of cage mills, screens or 

elevators. Sizes: 12 h.p. to 100 h.p. 

Handles to 12% grease—25% moisture. Capacities to four tons 

an hour. 


Write for grinding facts, prices, terms, etc. 
jJ.B.SEDBERRY, INC., Dept. 96, Franklin, Tenn. 


MACHINERY 


RED WING, MINNESOTA 


PRESS 


RENDERING 


Unequalled in Construction 
Unexcelled in Results 


DUNNING & BOSCHERT PRESS Co., INC. 


362 West Water St. Syracuse, N. Y. 








Can you produce 2% FAT meat scraps? | 
We'll gladly tell you how. Write! 


E. W. McCULLOUGH 


3924 N. New Jersey St., —_ Indianapolis, Indiana 























THE FRENCH 
HORIZONTAL 
COOKER 


For all 
rendering 
requirements. 


Jacketed castings of alloy semi-steel; long-lived; effi- 
cient; well-agitated. Write for our circular. 


THE FRENCH OIL MILL MACHINERY CO. 
Piqua, Ohio 








GEO. H. JACKLE 


Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 











a 405 Lexington Ave. New York City 











————— 
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HAVE YOU ORDERED 


The MULTIPLE BINDER 


FOR YOUR 1937 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be 
easily kept for future reference in this Binder. } 


The National Provisioner 
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are moving at a slower pace. 









business passed. 







nominal. 










8c; January, 7.97¢ and 7.96c. 





8e; and No. 1, 7%c. 






for the week at 25s. 






was also 6d lower at 25s6d. 








sales might pass at 95éc. 






about unchanged with oleo at 9%4c. 






was quoted at 13%@138%c; 





changed with demand routine. 
was quoted at 124%4@12%c. 


(See page 41 for later markets.) 








extra winter strained, 13c. 





Week Ending August 14, 1937 


TALLOW—Tallow market at New 
York was on the down grade again the 
past week. Extra sold at 8c delivered, a 
decline of %c from the previous week. 
It was difficult to estimate the volume 
of business, but indications were that 
300,000 to 500,000 Ibs. changed hands. 

Sellers apparently were inspired by a 
continued tendency on the part of con- 
sumers to back away and by the good 
cotton crop and large corn crop out- 
looks. At the same time, reports con- 
tinued to indicate that finished soaps 


Consumers consequently were inter- 
ested only in concessions. There was no 
great volume of tallow on the market, 
but when producers wanted to move 
stuff they had to meet buyers’ ideas. 

South American No. 1 and South 
American edible tallow were offered at 
5%c cif. New York, but that level con- 
tinued too high and consequently no 


At New York, special was quoted at 
The; extra, 8c delivered; edible, 8%c 


Tallow futures market on the New 
York Produce Exchange lost 25 to 35 
points during the week. There was a 
turnover of 540,000 Ibs. which brought 
volume since January 1, to 11,040,000 
lbs. September sold at 7.95c; December, 


At Chicago, offerings of tallow were 
rather scarce and the market was about 
steady but demand moderate. At Chi- 
cago, edible was quoted at 8%c; fancy, 
8%ec; prime packer, 8% @8%c; special, 


There was no London tallow auction 
this week. Argentine beef tallow at 
Liverpool, August shipment, was off 6d 
Australian good 
mixed at Liverpool, August shipment, 


STEARINE.—Market was easier at 
New York. Last business was done at 
9%c, and indications were that the next 


At Chicago, the market was quiet and 


OLEO OIL—The market at New 
York was steady in a routine trade with 
Prices unchanged to %c better. Extra 
prime, 
12%@18c; lower grades, 12%@12%c. 


At Chicago, the market was un- 
Extra 


LARD OIL.—Demand was quieter at 
New York and the market was off Ye 
lb. No. 1 was quoted at 11%c; No. 2, 
Il%e; extra, 12%c; extra No. 1, 12c; 
prime edible, 15c; prime inedible, 14¢; 


NEATSFOOT OIL.— Demand was 
limited and the market was %@%c 
lower at New York. Cold test was 
quoted at 17%c; extra, 12%c; extra No. 
1, 12c; prime, 18¢; special, 12%c. 


GREASES.—A quiet market but an 
easier trend featured greases at New 
York. Prices were off %@%e for the 
week. A lower tallow market had con- 
siderable influence, as did a continued 
holding-off attitude on the part of pro- 
ducers. There was no great volume of 
greases on the market, but indications 
were that to move stuff prices might 
have to be lowered still further. Last 
business reported in yellow and house 
was at 7%c, off %c from the previous 
week. It was doubtful if that level 
could be obtained for further quantities. 
At New York, choice white was quoted 
at 9c; A white, 842@8%c; B white, 
834@8%c; yellow and house, 75% @7%c. 


At Chicago, offerings were limited, 
but demand for greases was moderate 
and prices were about steady. Choice 
white was quoted at 8% @9c; A white, 
8% @8%c; B white, 8@8%c; yellow, 
7% @T7%c; brown, 7@7%ce. 





(Loose, basis Chicago.) 

Per Ib. 

ie BAW. vein vancvuasitnsdests + eden 8% 

Prime packers tallow................+. 8% Fs 
No. 1 tallow, 10% f.f.8............-055 7 
GUE SEINE, inc biGig en viccaveaavoteus 8 
Choice white grease..............6+05. 9 

A-White grease, 4% acid............... 8% H4 
B-White grease, maximum 5% acid. 8 8 

Yellow grease, 16-20 f.f.a............+. 11% 7% 

Brown grease, 40 f.f.8........0sceecees 7 ™ 

(Basis Chicago.) 

Per Ib 

NN 5 is sna Kian bch 64s aw hiannaiaewal 14% 
PEE. MEEEED. occ 0'ueea be 0k tow hb behets boa 13 
eee re Et eee 13 
PE SIGE Gg ko 3.0.44 04,e aaa enind Fee Seeeaaeed 13 

PR TAME enn ncn un qs chat ce datasener anne 12% 

I A ert ee 12% 
NE UE Os idccasrescetassuenankendtacans ¢ 12 
Ping ca cdths Feds fakenandadsaebenten 11 
SNRs Ms <1.5 v.04 4a csieembcen oO Keane Nawa ces 11 
DCI os vis cake ccicacbak lwebs denne 11 
SL, hae 5.0 sone than singe eben saan ee 17 
NE 0.0 pCa vavetecses cdaeees ce wes s 12 
i EL: n'a, «scence fue tipadieved dunes 12 
pO rer ree 12 
WhO. BIN os 05.40.00) cotedsgudcent<apass 12 


BY-PRODUCTS MARKETS 


Chicago, August 12, 1937. 


Blood. 
Blood quoted at $3.25, c.i.f. Chicago. 
Unit. 
Ammonia. 
WRG osc cage apuckiwesenceeese @$3.25 


Digester Feed ‘Tankage Materials. 
Digester feed tankage materials quiet 
and nominal. Second quality 6 to 10 
ammonia product, $3.25@3.40 and 10c 
basis f.o.b. Chicago. 
Unground, 10 to 12% ammonia.. 


.$3.20@3.25 & 10c 
— 6 to 10%, choice 
Salin'hn.a a aat hie safe wate eaters 3.65 py & 10c 


Packinghouse Feeds. 
Packinghouse feed market very quiet. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%...$ 52.50 
Meat and bone scraps, 50%.......... 52.50 
Raw bone meal for feeding........... 45. 


Bone Meals (Fertilizer Grades). 
Market quiet and unchanged. 


Steam, ground, 3 & 50.............- $s 
Steam, ground, 2 & 26.............. 


Fertilizer Materials. 
Market continues quiet and nominal 
with price basis f.o.b. Chicago. 
High grd. tankage, ground, 


BOGRIED GOR 6 os occ rccccvesscces $3.25@3.50 & 10c 
= tankage, ungrd., low gr., 
invicta ds deastung- oe seeks ten 20.00 
Hoot MOOR a x bs va bh leas ves Hee edKe 3.55 


Gelatin and Glue Stocks. 





Per ton. 
Calf trimmings............--ssee+0+ $ 35.00 
Pickled sheep trimmings............. 35.00@37.50 
ee a rar eer 27.00 
Cattle ‘jaws, skulis and knuckles..... 35.00 
Hide trimmings..............-.+-+:- 25.00 
Pig skin scraps and trim, per Ib., Lc.1. 54%c 


Dry Rendered Tankage. 
Crackling market experiencing quiet 
situation of other markets with prices 
weak and range depending on quality. 

Hard pressed and expeller unground 


per unit protein...........eeeeeee: $ @.70% 
Soft pred. pork, ac. grease & qual- 

We, Ce ccclcks s civiveesee txbebdese @50.00 
Soft pred. beef, ac. grease & qual- 

GRP, COR e 0 bd dcvsiicdesduesecevesuses @40.00 


(Continued on page 36.) 





R Hot Water Heaters, Hog Scalding and Dehairing, Ham 


pout TEMPERATURE Controw 


etc. 











Fie Cooking, Smoke Houses, Storage and Thawing —— 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. Stop spoiled prod- 
ucts and waste of. steam due to overheating caused by 
errors of hand control. 

er 40 Years of 
2725 Greenview Ave., Chicago—231 E. 46th St., New York 
ALSO 41 OTHER CITIES 


Write for bulletins. 
tion in Temperature Control 











Horns, Bones and Hoofs. 
House run hoofs and horns easy. Junk 
bones quoted delivered basis. 
Per _ 
Horns, aceseding to grade. SR. 
Cattle hoofs. : 
Junk bones. . 


(Note—Foregoing prices are for mixed abate 
of unassorted materials indicated above.) 


Animal Hair. 
Crude dried summer take-off quoted 
at $47.50 with a little better tone in 


this market, 
eg 4%c 
Te 10¢ 
2c 2%c 


42.80 


Coil and field dried hog hair 
Proc: lack winter, per Ib 
Cattle switches, each*.... 


*According to count. 


TALLOW FUTURE TRADING 
Tallow transactions at New York: 
SATURDAY, AUGUST 7, 1987. 


aaaeee 
“1-3 00 00 Go 


August 
September 
October 


AAIAIAIAIS 
SSsn¥ 


January 
September 
tober 


etcacteneage 
3325 
S35 $ 


IA @@ 
SR FE 


TUESDAY, AUGUST 10, 1937. 
August ... 
September 
October 
November 


5 


AAAS” 
asaas 


I) Go 


SR BR 


WEDNESDAY, AUGUST 11, 1987. 


FRIDAY, AUGUST 13, 1937. 


September 
December 


Key: n, nominal; b, bid; t, traded. 


FERTILIZER MATERIALS 


BASIS NEW YORE DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports 
Ammonium sulphate, double bags, per 
100 Ibs. f.a.s. New York 
Blood, dried, 16% per unit 
Fish 7 dried, 11% ——-- 10% 
f.o.b. fi f 4.00 & 10c 
Fish meal, foreign, | 
10% B. P. Ron 48.00 
Aug. shipm 49.00 
Fish — “acidalated, 7% ammonia, 
8% A.P.A. f.o.b. fish factories 3.10 & 50¢ 
Soda nitrate, per net Sema: bulk, Au- 
27.00 
28.30 
29.00 


gust-June 
in 200-Ib. bags, sna 
3.50 & 10¢ 
3.40 &10¢ 


nominal 
@ 3.50 


in 100-Ib. bags, Augu: 
Tankage, ground, 10%, sania 15% 
B. P. L. bulk 


a. 
Tankage, un 
15% B. P. 


Foreign bone meal, steamed, 3 and 50 
bags, per ton, c 

Bone meal, raw, de% and 50%, i 

. anes, pee See © i.f 

uperphosphate, 
more, per ton, 16% fa t. 


Dry Rendered Tankage. 


50% unground 
60% unground 


Page 36 


@26.50 
@34.00 
@ 8.50 


FATS AND OILS MOVEMENT 


Factory production of vegetable oils 
more than doubled that of lard during 
the 3-month period ended June 30, 1937, 
according to the U. S. Bureau of the 
Census. Production included 504,491,- 
175 lbs. of vegetable oils; 212 929,289 
Ibs. of lard; 128,431,684 lbs. of tallow; 
118,192,907 Ibs. of cottonseed oil; and 
56 353, 147 lbs. of cocoanut oil. 


Production of refined oils during the 
period was as follows: cottonseed 196,- 
269,268 Ibs.; cocoanut 69,447,551 Ibs.; 
peanut 14,646,571 lbs.; corn 36,423 378 
Ibs.; soybean 33,191,280 Ibs.; and palm 
kernel 8,556,761 Ibs. 


PRODUCTION, CONSUMPTION, AND sTOCKS 
OF FATS AND OILS 
Facto Factory 
Production and 
‘or Warehouse 
quarter stocks 
ended June June 30, 
80, 1937. 1937. 


VEGETABLE OILS. 
Cottonseed, crude 
Cottonseed, refined 


1 
Peanut, virgin and UD, ° 
Peanut, refined 















































BDBNOANACS 








Cod and cod-liver 
Other fish oils 


ae 





& 


oe 
bom Con 





























OTHER PRODUCTS. 

Lard compounds & other 

lard substitutes 
Hydrogenated oils 
Stearine, vegetable 
Stearine, animal, edible... 
Stearine, animal, inedible. 
Oleo oil 


‘ 
B82 


SUS PSII ARESEES 


BN 





ror aoeS 
3 








Fatty acids 
Se am, distilled 


s 
PUA De th OO 





ESE 


gz 
8 
| 


9,711, 
Glycerin, crude, 80% basis. 43,548,217 
Glycerin, dynamite 3,229 
Glycerin, chemically pure. 24 ,353,4 
Cottonseed foots, 50% basis 23.51¢ 262 
683 


a 
- 


a 
PO POS 
= Fe 8 





Gottonsesd foots, ——_- 

Other vegetable oil foots. 

Other vegetable oil foots, 
distilled 











rom 8 

00 on) 

3S 
_ 
Es 


- 23,748 





Acidulated soap stock. 
Miscellaneous soap stock. 95,5 734, 


RAW MATERIALS USED IN MANUFACTURE 
OF VEGETABLE OILS. 


es of 2,000 Ibs.— 
Co 


On hand 

June 30. 

Cottonseed 45,840 
Peanuts, hulled. 401 
Peanuts, in the hull 350 
Copra 10,294 
362 

406 69,549 
18,247 6,063 
130,546 64,619 
21,431 5,417 


OIL SEEDS IMPORTED FOR CONSUMPTION 


FATS AND OILS IMPORTED FOR 
CONSUMPTION. 


Animal oils and fats, edible 
Tallow, inedible 

Wool grease 

phe poe oil 


Vegetable tallow... 
Fatty acids, vegetable. 
Glycerin, crude 
Glycerin, refined 


EXPORTS OF FOREIGN FATS AND 


Fish o' 
Other animal oils and fats, inedible 
Olive oil, edible 


Coconut oil 

Palm and palm-kernel oil 
Peanut oil 

Other expressed oils and fats 
Vegetable tallow and wax 


EXPORTS OF DOMESTIC FATS AND OMS. 
Lbs. 


Lard, — 

Oleo rye 

Neatsfoot o 

Other poe bn oils, inedible 

Fish oil 

Grease stearin 

Oleic acid or red oil 

Stearic acid 

Other animal grease & fats 
Cottonseed oil, crude 

Cottonseed oil, refined 

Coconut oil, crude 

Coconut oil, refined 

Corn oil 

Soybean oil 

Cooking fats other than lard 

Other oe vegetable oils and fats 
Linseed oil é 
Other expressed oils and fats, inedible... 
Glycerin 

Vegetable soap stock 


EASTERN FERTILIZER MARKETS 
(Special Wire to The National Provisioner.) 
New York, August 11, 1937. 
The local markets eased in cracklings 
and 50 percent sold at 75c per unit, 
with best bids reported at 72%c unit. 
Tankage and blood were slightly 
easier, with little buying interest in 
evidence. Blood sold at $3.50 and some 
observers looked for even lower prices. 
Reports from fishing boats were that 
large-sized hauls were being made 
Menhaden and Japanese fish; spot at 
New York sold as low as $47. 00 per ton, 
with other sellers holding at $48.00. 
Japanese fish for future shipment was 
advanced $1.00 per ton, due to the ut 
certainty regarding freights. 


The National Provisioner 
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OTTON OIL futures market, in a 
good volume of trade, continued to 
gradually seek new low ground for the 
season, and it was not until the October 
and December levels were under 8c that 
the market displayed somewhat of a 
sold-out condition. There was rather 
general selling and liquidation inspired 
by the unexpectedly large government 
cotton crop estimates of 15,593,000 
bales, which would assure sufficient new 
crop oil production to take care of the 
seasonal demands. 

The downward course of prices was 
aided somewhat by a routine moderate 
cash demand for oil and shortening, as 
well as hedge selling against new crop 
crude purchases. Crude markets also 
established new seasons lows, and at 
times cotton oil futures were unsettled 
by weakness in allied markets. 

The market continues to feel a lack 
of important speculative demand, due 
to the prospective large cotton and corn 
crops. Government placed the corn out- 
look at 2,658,000,000 bu. or 87,000,000 
bu. over a month ago, compared with 
1,529,000,000 bu. last year and the 1928- 
32 average of 2,554,000,000 bu. 


Crop Estimates Large 


Weight of the new corn crop, com- 
ing on the market when the oil carry- 
over promised to be considerably above 
the previous season and a large cotton 
crop in sight, increased the belief that 
cotton oil and other edible fats supplies 
will be over-plentiful during the coming 
season. It is realized that the number 
of animals in the country at present are 
comparatively small, but history shows 
that a big corn crop always results in 
greater numbers of meat animals, and 
the coming season is not expected to be 
an exception to the rule. 

Cotton oil is reaching a price level 
where a great deal of the bearishness 
might readily have been discounted. The 
crude oil price level continues a cent or 
more a pound below tallow, so that the 
soap kettle prospect for cotton oil con- 
tinues to loom large in the picture. 
There was much moisture in the east- 
ern cotton belt creating conditions fa- 
vorable for weevils. In the western cot- 
ton belt there has been a week of very 
high temperatures and very little mois- 


ture, and some damage may have been 
cai 


Large Carryover in Prospect 


Trade expectations were that July oil 
consumption would run 250,000 bbls. or 
more, compared with 299,000 bbls. in 
July last year. This would make for a 
catryover of cotton oil into the new 
Season of about 1,100,000 bbls., or 
around 300,000 bbls. more than the 
carryover last season. 


Foreign cotton oil importations dur- 


Week Ending August 14, 1937 








ing July are expected to run between 
40,000 and 50,000 bbls., compared with 
slightly over 18,000 bbls. in July, 1936. 

Crude markets are becoming a little 
more active and new crop crude is cut- 
ting more figure in the market position. 
On Tuesday there was quite a little Texas 
August shipment crude sold at 7c. Sep- 
tember shipment sold at 6%c. On Wed- 
nesday Texas nearby crude was quoted 
at 6% @6%c, while Louisiana Septem- 
ber shipment crude oil was quoted at 
6% @7c. During the week the seed mar- 
ket in Texas dropped about $1.00 a ton 
to $23.00, while cottonseed cake dropped 
about $1.50 a ton to $21.50 per ton. 
Hulls were unchanged at $5.00 per ton. 

COCOANUT OIL—Reports had it 
that nearby oil at New York sold at 
5%ec, due to the strike situation. The 
market was held at that level, although 
prices might have been shaded on bids. 
On the Pacific Coast, nearby oil was 
quoted at 4%c. 

CORN OIL—Offerings remained light 
at New York and the market was steady 
at around 7%c. 


SOYA BEAN OIL—According to re- 
ports current at New York, new crop 
oil sold at 6%c. Nearby oil was still 
held at 7c. 


PALM OIL—Market was easier and 
buyers at New York were inclined to 
back away. Nigre for shipment was 
quoted at 45¢c; 12% per cent, 4%c; 
20 per cent, 4.7c; 40 per cent, 4.6c. 
Sumatra oil was nominal. 


PALM KERNEL OIL—There were 
offerings at 5.45c, but that level ap- 
peared to be the inside figure. 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., August 12, 1937.— 
Cotton oil futures declined on big crop 
estimate but are steady on hogs and 
lard situation, and rapid approach to 
largest consuming period in the year. 
July consumption about same as June, 
notwithstanding heavy imports of cot- 
ton oil the past three months. Crude 
steady at 7%c old crop; 6%c, new crop, 
with offerings extremely light. Bleach- 
able firm, with stocks confined to few 
hands. Soapstock in good demand but 
below sellers views. 


Dallas. 
(Special Wire to The National Provisioner. ) 


Dallas, Texas, August 12, 1937.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for prompt in- 
terstate shipment, August $26.00; Sep- 
tember $23.00. Prime cottonseed oil 7c, 
August; 65c, September forward. 





OLIVE OIL FOOTS—At New York, 
nearby old crop was held at llc, and 
new crop quoted at 10%@10%c. Trade 
was limited. 


PEANUT OIL—There was little fea- 
ture to the market at New York where 
nominal conditions more or less pre- 
vailed. 


COTTONSEED OIL—Valley and 
Southeast crude were quoted on August 
11 at 7.12'/¢ sales; Texas, 7.00c sales at 
common points; Dallas, 7.12%c. 


Friday, August 6, 1937 
——Range— ——Olosing—— 


Sales. High. Low. Bid. Asked. 
y | Gye ae 
Sept.. 21 845 8385 835 a 838 
Oct. . 12 835 826 £828 a trad 
INGVs «0.6 6 eee ea ceed Co 
Dec. . 22 835 825 880 a trad 
Jan. . 26 839 828 832 a trad 
Pee bc aed eras ee 
Mar.. 23 842 830 835 a trad 
Saturday, August 7, 1937 
Ct ear a 
Sept. . 5 840 836 840 a 843 
Oct. . 5 8383 8380 8380 a 834 
ROY. 6. sos'c ee ee ounce. ee ee 
Dec. . 12 834 827 £884 a trad 
Jan. . 1 830 830 835 a 836 
Wes 6 Nina ea 835 a nom 
Mar. . 7 837 #832 £837 a trad 
Monday, August 9, 1937 
RBM. cscs! CGa ie 2 Be ee 
Sept.. 21 852 810 814 a trad 
Oct. . 47 841 801 #805 a trad 
Nov... fob): See eee eee ee 
Dec. . 71 843 805 £807 a trad 
Jan. . 21 837 808 #807 a trad 
a Anant Fy | 
Mar.. 19 840 805 809 a trad 
Tuesday, August 10, 1937 
AMM 0505 SS ia ee 
Sept.. 16 820 811 £816 a trad 
Oct. . 19 810 805 806 a trad 
NOW) 6.03 ee iS ak ee 
Dec. . 51 810 806 805 a 806 
Jan. . 35 810 808 806 a 808 
ORR oo ohn aber 808 a nom 
Mar.. 31 815 9810 £811 a trad 


Wednesday, August 11, 1937 


Re ae 810 a_ bid 
Sept.. 33 817 808 814 a 13tr 
Oct. . 386 806 798 805 a 808 
WR as 5 s20s SoM ee 805 a bid 
Dec. . 57 806 798 £806 a trad 
Jan. . 20 805 800 807 a 809 
yy Per Om sk 
Mar.. 67 809 802 809 a trad 


Thursday, August 12, 1937 


Sept... 6s.) SRB ae ee ees 
Oct. . ..... SB Sa Sa 
Dec. : .... 5 7S ae ee 
Jam. ea ae ee ee 
Mar...... 812 806 810 a trad 


(See page 41 for later markets.) 
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DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


CHICAGO MARKET PRICES 


Fresh Pork and Pork Products 


Bad loins, 8@10 Ibs. av. 
Picnics 


enki 
Skinned shoulders 
Tenderloins 


Country style sausage, fresh in bulk. 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 

Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds 

Liver sausage in hog bun 


WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
Aug. 11, 1937. 


Cor. week, 
1936. 


Prime native steers— 
400- 600 


Bind “quarters, choice. 
Fore quarters, choice 


Steer loiris, 


Steer loins, Rot 
Steer loins, N 2 


Steer short feine, age PF 


Steer short loins, 


me Bee 
Steer short loins, No. 2.. 
Steer loin ends (hips).... 


Steer loin ends, No. 2 
Ww 


Steer rounds, prime 
Steer rounds, No. 1 
Steer rounds, No. 2 
Steer chucks, 
Steer chucks, 

~ 


Fore shanks 
Hind shank 


8 
Strip loins, No. 1, bnis... 


Strip loins, No. 2 
Sirloin butts, No. 1 
Sirloin butts, No. 2 

f tenderloins, No. Pa 
Beef SopSeesetne. No. 2. 


Hang 
Insides, green, 
Outsides, cae » 


Choice carcass 
Good carcass... 
Good saddles... 


Medium racks 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 


Lamb fries, per Ib.... 


Lamb tongues, per 
Lamb kidneys, per 
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6 lbs. 
Knuckles, green, 5@6 Ibs. 


15% @16 
15 15% 
14 15 
15 gis” 
14 15 
18% @14 
ata 


10% 
20 
11% 


et et 


Barre owned 
RE RE 


_ 


RAD DOASSRE 


ostoaabasa 


ed 
on 
& 


DRY SALT MEATS 


Clear bellies, et +4 Ibs 
Clear bellies, 18@20 Ibs 
Rib bellies, 25@30 Ibs 
Fat backs, 10@12 Ibs 
Fat backs, 14@16 Ibs 
Regular plates 

Jowl butts 


Standard reg. hams, 14@16 lbs., 

Picnics, 4 ’ Ibs. , short shank, ‘plain 

Picnics, 4@8 Ibs., long shank, plain. 

Fancy bacon, 6@8 lbs., parchment paper. 32 
a ye bacon, 6@8 Tbs. » Plain % 
. 1 beef ham oked 


Knuckles, 5@9 lbs 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


BARRELED PORK AND BEEF 


Mess pork, regular 

Family back pork, 24 to 24 pieces 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces 
oa unto pork, 25 to 85 ypleces 


Pork feet, 200-lb. bbl 

Lamb tongue, short cut, 200-lb. bbl 
Regular tripe, -Ib. bbl. 
Honeycomb tripe, 200-lb. bb 
Pocket honeycomb tripe, 200-lb. bbl 


LARD 


Prime steam, cash, Bd. trade....$ 
Prime steam, loose, Bd. trade.... 
Refined lard, tierces, f.o.b. Chgo... 
Kettle rend., tierces, f.o.b. Chgo.. 
Leaf, kettle rendered, tierces, 
f.o.b. Chicago 
Neutral, y eg f.o.b. Chgo 
Compound, veg., tierces, c.a. 


OLEO OIL AND STEARINE 


Extra oleo oil. ..........0+++ 
Prime No. 2 oleo oil 
Prime oleo stearine, ed’ 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valley points, prompt. 
deodorized, in bb 


Soap stock, 50% f.f.a. f.o.b. mills 

Soya bean oil, f.0.b. mills 

Corn oil, in tanks, f.o.b. mills @ 
Cocoanut oil, sellers’ tanks, f.o.b. coast. 
Refined in bbls., f.0.b. Chicago...... .--nom 


OLEOMARGARINE 
(F. 0. B, CHICAGO.) 
White domestic vegetab! rgarine. 
White animal fat margarine, in 1 Ib. 
nae rolls 


OB. ccccces 


ff paste hewn —— 
Puimilt churned 


dd 


areriocmseee 


SS SEESS 


BSSseBSss 
83333S33s 


& 


ee 


PRR 


8 
Smoked liver sausage in hog bungs 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage 
en sausage .... 


DRY SAUSAGE 


Cervelat, choice, in hog — 
Thuringer cervelat 
Farmer 


Milano, salami, choice in hog bungs 
B. C. salami, new condition 
Frisses, choice, in ho 

Genoa style salami, 

Pepperoni 

Mortadella, new condition 


apico’ 
Italian style hams 
Virginia hams 


SAUSAGE IN OIL 


Bologna style wey = beef rounds— 
Small tins, 2 to cra 

Frankfurt style pe... in sheep casings— 
Small tins, 2 to crate 

Smoked link ne. > hog casings— 
Small tine, 2 to crate.......ccccccscsccsses $7.00 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 


Regular pork trimmings 
Special lean pork trimmings 
Extra lean pork trimmings 
Pork cheek meat 

Pork hearts 

Pork livers .... 

Native boneless bull meat (heavy). 
Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 
Dressed canners, 350 Ibs. and up 


CURING MATERIALS 


Nitrite of soda (Chgo. hm | stock) : 
tt bbls.,  delivered............0++ -$ 9.0 


Small crysta 

Medium crystals 

Large crystals 

Dbl. _. of gran. nitrate of soda 

Salt, per ton, in minimum car of 80,000 
‘ ‘Tbs. , f.0.b. Chicago: 


a 
i 





r, we 
sone at n., f.0. b. “refiners” (2%)... 
Packers’ curing sugar, = Ib. bags, 


.0.b, Reserve. 
Packers’ curing’ sugar, 250 Ib. 
f.o.b. Reserve, La., 2% 

» in car lots, per ewt 


PURE VINEGARS 


National Provisioner 





Chicago Markets 





SPICES 


Basis Chicago, original bbls., bags or bales.) 


He Ww. I. Blend 
uasiaid Flour, Fancy.............. 


Pimiexo (220-Ib. b 
Pepper, oyenne 
, No. 
Pp Bisex Al 
ck La i 
Black Tellicherry A 
White Java Muntok 


White Singapore .. 
White Packers 


SEEDS AND HERBS 


Ground 
‘or 
Waatp. Sausage. 


Cominos 
Coriander Morocco Bleached 
ar Morocco Natural No. 1. 
one oem Cal. Yellow 


Sage, "Deinatian Fancy 
Dalmatian No 


SAUSAGE CASINGS 
(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack 
Domestic rounds, 140 pack 
Export rounds, wide 
Export rounds, medium 
Export rounds, narrow 

No. 1 weasands 

No, 2 weasands 


Middles, select, wide, 2@2% in... 
Middles, select, extra wide, 2% in. 
and over 

Dried bladders: 
12-15 in. 
10-12 in. 
8-10 in. 
6- 8 in. 

Hog casings: 
Narrow, per 100 yds 
Narrow, special, per 100 yds 
Medium, regular 
English medium ... 
Wide, per 100 yds 
Extra wide, per 100 yds. 
Export bungs 
Large prime bungs. . 
Medium prime bungs.. 
Small prime bungs 
Middles, per set 
Stomachs 


© 98905866568 
B SRRSBRSRSRE 


wide, 


NEW YORK MARKET PRICES 


LIVE CATTLE 


Steers, medium to good 
Ws, common to medium. 

Cows, low cutter to cutter. 

Heifers, cutter to medium. 

Bulls, sausage, top 

Bulls, cutter to medium.. 


LIVE CALVES 


a 


AAAS ws 
RERTSR 


Vealers, 

Vealers, 

Vealers, 

Vealers, commen and medium 
Vealers, cull and common 
Calves, medium and g 


Calves, culls .. 

LIVE HOGS 
Hogs, good to choice, 160-210-lb 
Sows, medium to good 


LIVE LAMBS 


Lambs, good to choice, spring 
Ewes and wethers, good 


DRESSED BEEF 
City Dressed. 
Choice, native, heavy 
Choice, native, light 
fair 
Western Dressed Beef. 


Native steers, 600@800 lbs 
Native choice yearlings, 440@600 Ibs.. 
Good to choice heifers 


aoeShih 
SSSSSS8S 


Native, common to 


15 
Fresh bologna bulls. cowedececeverecisece 


BEEF CUTS 


Western. 


3 loins 
 ! hinds and ribs 
. 2 hinds and ribs. 


SSESESENBSSRNS 
BSSERNSSSSRES 
SESSESSERSSRER - 


Rolls. —" 6 
Rolls, reg. 4 
Tenderloins, 
Tenderloins, 5 
Shoulder clods ..... 


COMMON ...ceessccereccsees 


DRESSED SHEEP AND LAMBS 


Lambs, spring, vee 20 
mbs, 8 19% 
Lambs, 19 
Sheep, a. 14 
Sheep, WME oooh cas iaccanee 11 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs.) . .$19.75@20.25 


FRESH PORK oars 


Pork loins, f 





loins, frozen 

Vestern, 10@12 Ibs. 

Butts, boneless, Weste + sappy Aaa 
Butts, © lar, Western...... 


AERSSBSB 


ings, e: lean...... 
Pork trimmings, regular 50% lean 
Spareribs 


See weer eeeeereeeeeeeeerere 


SMOKED MEATS 


Regular hams, 
Regular hams, 
Regular hams, 12: 
Skinned hams, 
Skinned hams, 


ty 
Rollettes. $@10 Bs BPs ones cues 
Beef tongue, light 
Beef tongue, heavy......sssecceceeseses 


FANCY MEATS 


Fresh steer tongues, un 
fresh steer tongues, 1. 


2 


eetee 


trimmed 
ec. trimmed.. 





rteitracnccasd “— 
Shop Fat ... 
— Suet .. 


eeeeeeee 


Shot tt hh 
PEE 


GREEN CALFSKINS 
5-9 91%4-12% _—!* 14-18 18 = 

Prime No, 1 Yeah. -8 65 2.95 
Prime No. 2 Veals..18 2.75 3: {0 
Buttermilk No. 1....16 2. 2.65 
Buttermilk No. 2....15 2.50 
Branded Gruby ..... 9 1.55 
Number 8 .......... 1.55 


BONES AND HOOFS 


Round shins, heavy, delivered basis 
ht, delivered basis. 
Flat shins, nearye Se basis 


. de 
Thighs, blades and buttocks 

White hoofs 

Black and striped hoofs...........sssss++e 


1.80 
1, 


COOPERAGE 


(Prices at Chicago) 





Susie Sausace 








They say natural casings make 
better slices. Bou, you ought 
Yo see me slice. 











Week Ending August 14, 1937 








Chicago 


PACKER HIDES.—Trading in packer 
hides so far this week has been very 
limited and confined to the movement by 
one packer of 1,000 July native steers 
early in the week at 19%%4c, and 2,100 
June-July extreme light native steers at 
17%c, steady with prices paid in a mod- 
erate way late previous week. 

Buying interest has been quiet 
throughout the week and the hide 
futures market sagged off 45@50 points, 
resulting in a lack of speculative in- 
terest in the spot market. Some packers 
declined 19%4c late last week for native 
steers, asking 20c. Hides are available 
at last trading prices for July take-off, 
or basis 194¢c for native, butt branded 
and heavy Texas steers, 19c for Colo- 
rados, 18¢ for light Texas steers, and 
17%%c for light native and branded cows; 
no bids are reported at the moment but 
packers at present are not disposed to 
accept less, although some buyers talk 
1c less on light cows and %c less for 
branded cows. Bids of 14%c were de- 
clined early for native bulls. Heavy 
native cows last sold at 18%c and stocks 
light. 

Packers are showing no anxiety to 
move hides, in view of the recent de- 
crease in slaughter, especially on native 
steers, and the fact that the hides ac- 
cumulating at present are the best 
quality of the year. 


Total federal inspected slaughter for 
July was reported at 790,020 head of 
cattle, as compared with 839,568 for 
June and 927,536 for July 1936. Calf 
slaughter in July was 519,826 head, com- 
pared with 579,441 for June and 523,363 
for July 1936. 

The South American market declined 
about %c this week but, with duty 
added, heavy steers from that market 
are still priced around 17%c basis at 
New York for mid-winter quality. 


LATER: One packer is credited with 
moving 7,200 June forward extreme 
light native steers at 17%4c, steady, a 
clean-up sale. 


OUTSIDE SMALL PACKER HIDES. 
—Sales of July and early August out- 
side small packer all-weight natives 
were reported this week basis 16c, with 
brands %%c less; several cars of straight 
July were also reported later at 15%c, 
and earlier take-off seems to be well sold 
up. Chicago take-off only nominal at 
16% @16%c. 


PACIFIC COAST.—The Coast mar- 
ket was fairly well cleaned up to August 
lst previous week, when July hides 
moved at 17%c for steers and 16c for 
cows, flat, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES.— 
Lower prices were paid this week in the 
South American market for the mid- 
winter quality of hides now available 


Page 40 


there. Europe bought 4,000 Uruguay 
Nacional steers early equal to 17%c, 
c.i.f. New York, while 4,500 Nacionals 
sold late this week basis 161%gc. Europe 
also bought 5,000 LaPlatas mid-week at 
104 pesos, equal to 161%4g¢ec, c.if. New 
York, as against 105 pesos or 17c last 
paid for this description. Later, 4,000 
LaPlatas and 4,000 LaBlancas sold at 
100 pesos or 16%c; 2,000 Sansinenas 
moved at 16%c; 2,500 Sansinena light 
steers brought 15%g¢, or 1%¢e off; finally, 
5,000 Smithfield steers sold at 99 pesos 
or 16%ec. 

LATER: Europe bought 4,000 Wilson 
steers at 97 pesos, equal to 15% @15%c, 
cif. New York, and later took 17,000 
Argentine steers at 99 pesos or 16%c. 
Market firmer following broad move- 
ment of around 75,000 Argentine steers 
this week, details just coming to light, 
leaving standard steers well sold up; a 
few lights and extremes still held. 


COUNTRY HIDES.—There is prac- 
tically no demand for country hides on 
the part of upper leather tanners and 
trade continues practically at a stand- 
still. Tanners have been unable so far to 
raise prices of upper leather in line with 
replacement cost on basis of raw stock 
prices and are inclined to hold off except 
where they are able to buy an occasional 
lot in line with their ideas of value. Re- 
ceipts of all-weights from interior points 
have dropped off to practically nothing 
and buyers talking 12%c, untrimmed, 
selected, del’d Chicago, but offerings 
very light. Heavy steers and cows nom- 
inally 12@12%c trimmed. Buff weights 
very dull and available at 13c, trimmed. 
Good trimmed extremes offered at 15c 
and unsold. Bulls and glues around 
10%@10%e flat. All-weight branded 
hides available at 11%c, although 12c 
usually asked. 


CALFSKINS.—Packer July calfskins 
still offered at 28c for northern heavies, 
27c for River point heavies and 25c for 
lights under 9% lb., or a cent over the 
prices paid for Junes, but interest seems 
to be lacking at present. 

Chicago city 8/10 lb. calfskins ad- 
vanced %c at close of last week when 
two collectors each sold a car at 20c, 
and more available this basis; the 10/15 
Ib. last sold at 22%c and this figure 
asked. Outside cities, 8/15 lb., quoted 
around 21c; mixed cities and countries 
18@19¢; straight countries offered at 
16% @l17c flat, with buyers’ ideas about 
a cent less. Chicago city light calf and 
deacons last sold at $1.40. 


KIPSKINS. — Packers cleaned out 
their July kipskins last week at a sharp 
advance, or basis 20%4c for northern 
natives, 19%ec for northern over- 
weights, southerns a cent less, and 
brands at 18c. Market firm and well sold 
up to August Ist. 


Chicago city kipskins moved up %c 


this week when two collectors each sold 
a car at 18%4c. Outside cities quoted 
18%@18%c nom.; mixed cities ang 
countries 164%@17%4c; straight coup. 
tries 1544 @16c, as to buyers’ and sellers’ 
ideas. 

Packer July regular slunks offered at 
$1.15@1.20, with last trading in Junes 
at $1.05. 


HORSEHIDES. — Trading slow on 
horsehides recently, and good city 
renderers, with full manes and tai 
usually quoted $5.30@5.45, selected, 
f.o.b. nearby points; ordinary trimmed 
renderers $4.85@5.00, del’d Chicago, ac. 
cording to section of origin; mixed city 
and country lots $4.50@4.75, Chicago, 


SHEEPSKINS. — Dry pelts rather 
scarce now and quoted 25@26c per,|b, 
for winter pelts, del’d Chgo., with sum- 
mer pelts around 20% less. Active sea- 
son well over for packer shearlings but 
several sales reported this week at $1.20 
for No. 1’s, $1.10 for No. 2’s and 80¢ for 
No. 3’s, and market quoted strong at 
these levels; one packer continues to 
quote $1.35, $1.15.and 85c last paid that 
house, with difference in grading ac- 
counting for better prices. Pickled skins 
well sold up recently, with last sales at 
$8.00 for July skins and 25c higher re. 
ported in the East; usually asking $8.25 
per doz. now, some talking higher. 
Packer spring lamb pelts quoted $2.00 
per cwt. live lamb for August pelts, with 
sales reported to have been made this 
basis, and earlier sales at $2.05 per cwt. 
for Julys, for lambs averaging around 
72@73 lbs. 


New York 


PACKER HIDES.—Market quiet and 
nominal, with last trading couple weeks 
back, when two packers sold their July 
steers basis 20c for natives, 19%e for 
butt brands and 19c for Colorados; 3 
car June-July natives moved later also 
at 20c. Two packers reported still hold- 
ing July hides and one holds April for- 
ward. 


CALFSKINS. — Calfskin market 
steady on moderate movement. Collec- 
tors moved about three cars this week, 
the 5-7’s going at $1.70, 7-9’s at $2.25 
and 9-12’s at $3.25, steady with last 
previous sales, while the 4-5’s last sold 
at $1.35. Packers last sold 5-7’s at $1.0, 
7-9’s at $2.50 and 9-12’s at $3.50 but 
asking prices have ranged 5@15c higher. 


N. Y. HIDE FUTURE MARKETS 


Saturday, August 7, 1937—No session. 

Monday, August 9, 1937—Close: Sept. 
16.77@16.80; Dec. 17.20 sale; Mar. 17.51 
@17.62; June 17.90 n; sales 80 lots. 
Closing unchanged to 2 higher. 

Tuesday, August 10, 1937—Close: 
Sept. 16.60 sale; Dec. 17.01 sale; Mar. 
17.40 sale; June 17.73 n; sales 122 lots. 
Closing 17@19 lower. 

Wednesday, August 11, 1937—Close: 
Sept. 16.40 sale; Dec. 16.80@16.81 sales; 
Mar. 17.19@17.20; June 17.52 n; sales 
113 lots. Closing 20@21 lower. 
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Thursday, August 12, 1937—Close: 
Sept. 16.30 sale; Dec. 16.70@16.72; Mar. 
17.10@17.11; June 17.40 n; sales 82 lots. 
Closing 9@12 lower. 

Friday, Aug. 13, 1937—Close; Sept. 
16.48@16.45; Dec. 16.83 sale; Mar. 
17.20@17.23; June 17.53 n; sales 186 
lots. Closing 10 to 13 higher. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Aug. 13, 1937, with com- 
parisons : 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Aug. 13. week, 1936. 
Spr. nat. 
i veces @20n @20n 13 @13%n 
Hvy. nat. 
CS ere @19% 19%@20 @13 
Hvy. Tex. 
SL, peceee @19% @19% @13 
Hvy. butt brnd’d 
ee @19% @19% @13 
Hyy. Col. 
EE a eeceee @19 @19 @12% 
Bx-light Tex. 
ae @17%ax 17% eeu" 
Brnd’d cows @17%ax 17% 10% 
oa @18% 18% 11% 
COWS ...... 
Lt. nat. cows. @17%ax 17% Shi 
Nat. bulls....1444@15 144% @15 9 
Brnd’d bulls. .1344@14 138% @14 s 
Calfskins ....24 27 24 27 20 @21% 
Kips, nat..... @20% @20% 15 
Kips, ov-wt @19% 19% 14 
Kips, brnd’d.. 18 18 @12% 
Slunks, reg...1.05@1.15 1.05@1.15 @1.05 
Slunks, hris... @45 @45 35 @40 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts..154%@16% 15%@16% 9%@10% 
Branded ..... 15 16 154% @16 9% @10 
Nat. bulls....183 @13% 12%@13 ver 8 
Brnd'd bulls..12 @12% 11%@12 6%4@ 7 
Calfskins ....20 @22 194%4@22% 17 1™%;, 
iteiecee @18 13% @13% 
Slunks, reg...90 @95n 90 @95n 80 @90n 
Slunks, bris..35 @40n 35 @40n 20 @25n 

COUNTRY HIDES. 


Hvy. steers...12 @12% 124%@12% 8 8% 
Hvy. cows....12 @12% 12%@12% 8 é 8% 
a @13 13% @13% 8%@ 8% 
Extremes .... 15 15 9%@ 9% 
eae 10%@10% 10%@11 sZo 6% 
Calfskins ....16%4@17 16% @17 12 @12% 
OS ae 5% @16 15 @15% 10%@11 
Light calf.... @1.10n 90 @1.10n 80 95n 
Deacons ..... 90 @1.10n 90 @1.10n 80 95 
Slunks, reg...70 @80n 70 @80n 60 75n 
Slunks, hris..15 @25n 15 @25n 10 @l5n 
Horsehides ..4.50@5.50 4.50@5.50 3.00@3.7 
SHEEPSKINS. 
NEE” Istbvislciols s eaeudee ace -dalence akties 
Sml. pkr. 
RT Scien Seber abees. | cleo 
Pkr. shearlgs.1.20@1.35 1.20@1.35 1.00@1.10 
Pelts.....25 @26 @27 17% @18% 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to Aug. 18, 1937: To 
the United Kingdom, 69,880 quarters; 
to the Continent, 2,326. Last week to 
United Kingdom, 109,768 quarters; to 
the Continent, 12,003. 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
Aug. 13, 1937 totaled 200,500 Ibs. of 
bacon and 15,000 Ibs. of lard. 


See Classified page for good men. 


Week Ending August 14, 1937 


WEEK'S CLOSING MARKETS 


FRIBAY'S CLOSINGS 


Provisions 


Hog products were barely steady lat- 
ter part of week with September liquida- 
tion, quieter cash demand, heaviness in 
corn and transfer of September lard to 
later months. Top hogs at Chicago 
$13.55. 


Cottonseed Oil 


Cotton oil was moderately active and 
steady in mixed, unimportant trade. 
Better tone in. cotton was offset by 
easiness in lard. Texas, August crude 
7e bid; forward positions 65%c bid. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept. 8.26@8.27; Oct. 8.24@8.26; Nov. 
8.25; Dec. 8.21@8.25; Jan. 8.25 sale; 
Mar. 8.27. Tone firm. Sales 144 lots. 


Tallow 
Tallow, extra 7%c lb. f.o.b. 


Stearine 
Stearine, 9%c. 


Friday's Lard Markets 
New York, Aug. 13, 1937.—Prices are 
for export. Lard, prime Western, $11.95 
@12.05; middle Western, $11.95@12.05; 
city, 11%c; refined Continent 13c; 
South American, 13%c; Brazil kegs, 
13%c; compound, 11%c in carlots. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, August 12, 1937—General 
provision market firm; very good de- 
mand for hams; no demand for lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 108s; hams, long cut, unquoted; 
Liverpool shoulders, square, unquoted; 
picnics, unquoted; short backs, un- 
quoted; bellies, English, 84s; Wiltshires, 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 98s; Canadian Cumber- 
lands, 81s; spot lard, 66s6d. 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Associa- 
tion has reported imports during July: 


Bacon (including shoulders), cwts.......... 22,281 
EHQMB, CWES. oo ccccccccescocscecccseeceveses le 
DOG, OUD os ca Sec desc ccaes tage ts tusngamees 482 


Approximate weekly consumption ex- 
Liverpool stocks is given below: 


Bacon, Hams, Lard, 
cewts. ewts. tons. 
See, BONES. ks devnrviiccssacees 5,110 8,730 111 
SURG, TOBE 6. cccccccvesicnvess 6,819 583 169 
FOI; TN <a<elc'vckvnedecepes 4,979 8,534 129 


HULL OIL MARKETS - 


Hull, England, August 11, 1937.—Re- 
fined oil, 30s. Egyptian Crude cotton- 
seed oil, 27s. 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from At- 
lantic and Gulf ports: 


Week Week Nov. 1 
d 193 








aM, a Dey 

ug. 7, Aug. 8, Aug. 7, 

1987. 1986. 1037. 
PORK. 

To bbls. bbls. bbls. 
United Kingdom......... ekees onaeh 10 
Continent .........eeee0s eeece eeese 261 

Dotal .ncevcoccccvovece evcce sesee 271 
BACON AND HAM. 
Mibs. Mlibs. M Ibs. 
United Kingdom......... 421 405 92,371 
CemOReRR os dash 000 cen 88 
West Indies............. 2 2 219 
B. N. A. Colonies........ eoeee vebes 
Other countries.......... eases § eecce 4 
BOONE co ccnsesciiowecccs 423 407 92,702 
LARD 
M Ibs Mibs. M Ibs. 
United Kingdom......... 1,499 765 74,693 
Gemttnene sac cssccsccoqeecs 17 00 2,200 
Sth. and Ctl. America...... Me -wepae 1,348 
West Indies............. 15 119 4,104 
B. N. A. Colonies........ nate. eaiies 187 
Other. Coumtrles...ccecece caore. vtece 6 
Doetel sc aredcdcesetedes 1,639 984 82,483 
TOTAL EXPORTS BY PORTS. 
Bacon and 

ork Ham, Lard. 
From bb M Ibs. M Ibs. 
ee ee ee 199 80 
OOOR nec cccccsccsecées 18 eevee 
Bow OrisGes..csccccsseoe. cocce  vsee 120 
Memtreas 2 .cccrcescceces eeeee 205 1,436 
TRAUOAT © hie. o0.0.0.nccdosesncs Sp des 2 8 
Total week...........0++ deees 422 1,639 
Previous week........... once 423 1,472 
2 weeks ago..........++- Sac¥e 164 1,164 
Cor. week 1986.......0.. seees 407 984 

SUMMARY NOV. 1, 1936 TO AUG. 7, 1937 

1936 to 1985 In- De- 
1937, 1936 crease, crease 
Pork, M Ibs...... + erry 186 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 








Week Same 
ended Last week 
Top Prices Aug. 5. week 1936. 
DePeRhO~ occ cdawsvescde $10.00 $ 9.50 $ 5.75 
pe See 10.00 9.00 6.00 
ae . 9.00 6.50 
50 7.50 5.00 
.00 7.00 4.50 
15 5.50 3.00 
50 7.50 4.50 
15 5.50 4.35 
VES. 
.50 $ 9.25 $ 7.50 
8.50 8.00 7.00 
6.50 6.50 5.00 
6.00 5.50 3.50 
--- 5.50 5.50 4.00 
Prince Albert .......... 4.50 4.50 3.25 
Moose Jaw .....s..e0- 5.00 5.00 4.50 
Saskatoon ........6+s5+ 5.00 4.50 4.25 
BACON HOGS. 
DONS |. wah creases cede $11.00 $10.75 $ 9.40 
Montreal (1) .......+.. 10. 10.50 10.00 
Winnipeg (1) .......... 10.50 9.75 9.15 
GCRMPREY sc cccvccocsevves 9.95 9.50 8.75 
Edmonton ..........+++ 9 9.40 8.75 
Prince Albert .......... 9.75 9.50 8.90 
Ae 9.85 9.60 8.90 
Saskatoon ..........+0. 9.75 9.50 8.90 
(1) Montreal and Winnipeg hogs sold on a ‘‘fed 
and watered’’ basis. All others ‘‘off trucks.” 
GOOD LAMBS. 
TNS nic cc esigecseied $10.50 $10.50 $ 9.25 
| ere errs 9.00 8.50 8.00 
WEED cucceccescese 8.25 8.15 7.00 
Be See 7.10 7.50 6.25 
Edmonton ...........+. 7.50 7.50 6.00 
Prince Albert .......... 7.00 7.00 5.00 
WENO. FAW a cccccceccas 7.50 7.00 6.50 
Saskatoon ..........6+. 7.25 7.25 5.75 


i 





high point owing to the forced market. 


Juty Livestock Slaughter TRENDS _ ins of many hogs and pigs because 


shortage of feed. In May slaughter felj 


. . below that of a year ago and it has 
UTSTANDING feature of in- slaughter only twice. Calf slaughter : con- 
spected slaughter reports for July also was high, although it was exceeded peor ty oa — — rn pres- 
is the small slaughter of hogs, lowest of slightly in July a year ago and in 1934. P y e slaughter 
‘ has been very close to that of the 1935. 
record for the month. Cattle slaughter Chart on this page shows the spec- 36 year, but in recent months has fallen 
was exceeded only three times in July _tacular decline in hog kill since the first 


3 slightly lower. 
in the past twelve years and sheep of the year, when slaughter was at a Slaughter under federal inspection for 
each month of 1937 to date was as fol- 


FEDERAL INSPECTED SLAUGHTER lows: ski ey” 
THOUSANDS OF HEAD OF LIVESTOCK January q 3,519,422 1,700,006 


February 2,842,488 1,815,308 

5500 3,032,677 1,311,638 
2,809,788 1,834,402 
2,098,590 1,370,539 
3 2,109,817 1,425,877 

5000 1,643,112 1,890,365 








4500 y”, The seven months’ kill of 1937 com- 
pared with the like period of each of the 
past ten years was: 





4000 





Cattle. Hogs. Sheep. 

18,055,894 9,847,630 

5,789,219 18,933,256 9,368,746 
4,974,077 15,505,001 9,889,700 
26,579,295 8,769,043 

28,622,629 9,798,159 

SD isa ve apd 4,386,141 27,056,728 10,898,419 
4,612,076 25,941,274 9,916,186 
26,606,971 9,232,886 

28,772,219 7,792,924 

4,756,487 30,791,477 7,383,727 














July slaughter of each class of live- 
stock during the past 10 years was as 
follows: 





Cattle. Hogs. Sheep. 
1,643,112 1,390,365 
2,691,815 1,352,468 
1,712,312 1,545,904 
8,324,440 1,204,237 
8,914,452 1,398,472 
2,801,653 1,883,840 
2,766,639 1,490,673 
3,187,276 1,411,325 
3,596,780 1,254,810 
2,984,208 1,076,307 


on « > wd s . ° 
eS @.8.>2 2 5 g 68 Calf slaughter in July, 1937, totaled 
519,000 head. This compares with 523, 
This chart, showing trend of hog and cattle slaughter under federal inspection for 000 in July, 1936, and 464,000 in 1936. 
the packer fiscal year beginning November 1, 1936, up to and including July, 1937, For the seven months of 1937, calf 
is a part of THE NATIONAL PROVISIONER DAILY MARKET SERVICE series. slaughter totaled 3,761,000 head. 
























































IF THEY WEAR BEMIS STOCKINETTE 


Stretch Bemis full-fashioned Stockinette over chucks, lambs 


loins or rounds—and you create eye-appeal and selling qual 
ity for your meats. Both you and the retailer will profit from 
the finer condition and appearance of Bemis Stockinette-pro- 
tected meats. We'll gladly send you a sample. 


BEMIS STOCKINETTE 


r LOUIS * BROOKLYN 


SALE‘’S IN THE BAG IF IT'S A BEMIS BAG 


The National Provisioner 















rced market. 
s because of 
laughter fel] 
d it has con- 
out the pres. 
le slaughter 
of the 1935. 
hs has fallen 
nspection for 
2 was as fol- 
3 Sheep 
422 1,700,008 
488 1,815,808 
677 ‘1,811,638 
788 1,384,402 
590 1,370,589 
817 1,425,877 
112 1,890,365 
»f 1937 com- 
f each of the 
3 Sheep. 
894 9,847,630 
256 9,868,748 
091 9,889,700 
295 8,769,043 
629 9,798, 159 
728 10,898,419 
274 9,916,186 
971 9,282,886 
219 —‘7, 792,924 
477 7,888,127 


‘lass of live- 


ears was as 
S. Sheep. 
112 1,890,865 
815 1,852,468 
312 1,545,904 
440 1,204,287 
452 1,898,472 
653 1,888,840 
639 1,490,673 
276 = -1,411,8%5 
780 1,254,810 
208 1,076,307 
1937, totaled 
23 with 523,- 
000 in 1936. 
f 1937, calf 
head. 

























SLAUGHTER REPORTS 


jal reports to THE NATIONAL PROVI- 


Spec: 
show the number of livestock slaughtered 
HEF eentere for the week ended Aug. 7, 1937. 





CATTLE. 

Cor. 
week, 

936. 
: 37,947 

Ds , 

Kansas Cit 30,414 
Omaha* ...--- 24,906 
Bast St. Louis 22,845 
st. J 8,937 
Sioux City 14,789 
Wichita* 4,799 
Fort Worth 6,259 
Philadelphia 2,063 
Indianapol 2,424 
New York 9,267 
Oklahoma C 12,005 
Cincinnati 5,524 
Denver ...---- 4,689 
st. Paul ....-- 18,479 
Milwaukee . 4,804 
MRE cscs cece er 170,540 142,151 210,241 


*Cattle and calves. 











St. Joseph . 3,177 «11, 
Sioux City »54 839 x 
Wichita 8,746 2,904 8,441 
‘ort W: 2,912 3,056 8,887 
Philadelphia 9,289 8,913 13,056 
Indianapolis 742 2,887 10,898 
New York & Jersey City. 23, 23,353 28,738 
Oklahoma City .......... 5,527 4,215 6,004 
SS Ealacncv's-c.0le's o 9,090 8,751 11,665 
GAs b's i600 beeen 8,837 2,649 6,146 
MNES, sosiien si cee 18,580 14,893 25,066 
Milwaukee .............. 8,637 4,550 4,876 








z 
E 
: 





bed o's Saas ys pes 44,516 36,983 
,721 = 11,122 
be cence ,076 20,814 
16,765 15,361 
8,693 14,126 
4,773 6,474 
DE 1,148 1, 
338 
Philadelphia 
Indianapolis 294 


3,248 2,470 
New York & Jersey City. 66,784 69,784 62,161 
i) 2 2,627 2,458 





Haske pets 286 
bets sk 's-atiks 823 0,902 
EL Rct.cdaersccseve 11,417 8,690 7,646 
| eee 256 4,296 17,665 
eee 2,281 1,697 2,453 








CORN BELT DIRECT TRADING 


(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., Aug. 12, 1987—At 20 
concentration points and 10 packing 
plants in Iowa and Minnesota, hog re- 
ceipts during the first four days of the 
current week were only slightly less 
than in the same period last week, but 
47 per cent under a year ago. Trading 
was slow during most of the week with 
closing undertone moderately active. 
Butchers were unevenly 5@15c lower 
than last Saturday, packing sows steady 
to 10e lower. Current prices, good and 
choice 180 to 250 Ib. hogs, $12.65@12.85, 
practical top $12.85; few strictly choice 
$12.90; 250 to 270 Ibs., $12.50@12.70; 
270 to 290 Ib., $12.85@12.55; 290 to 350 
lb, $11.85@12.35. Medium to good 160 
to 180 Ib., $11.65@12.25, similar grade 
light lights $10.60@11.70; bulk good 
sows, 425 lbs. down, $10.85@11.30, most 
heavier weights $10.55@10.80. 


Receipts week ended Aug. 12, 1937: 


This Last 

week. week. 

Friday, August 6............... 5,500 6,400 
 Wavcccc ss sss csi 6,100 6,800 
|S ere 11,600 14,600 

, August 10............ 4,400 8,000 
Wednesday, August 11......... 8,400 9,400 
Peamgees 19. ........05 12,900 6,900 


Week Ending August 14, 1937 





LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, August 12, 1937, as 


reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). CHICAGO. E. ST. LOUIS. 


Lt. wt., 140-160 Ibs., 


Good-choice ...........+655 $12.10@13.10 $12.00 
Medium 11.75@12.85 11.50 


Lt. wt., 160-180 Ibs., 


Cee <5 6-ce cand bs0n oe E> TET} 

PE Pe Ser rr are 12.25@13.10 
Lt. wt., 180-200 Ibs., 

EAP rot Fe 13.10@13.50 

PE 6 chive at gnvheeetin 12.40@18.20 
Med. wt., 

200-220 lbs., gd-ch......... ere tet 

220-250 Ibs., gd-ch......... 12.70@13.45 
Hvy. wt., 

250-290 Ibs., gd-ch.......... 12.25@13.10 


290-350 Ibs., gd-ch......... 12.00@12.70 





PACKING SOWS: 





275-850 lIbs., good.......... 11.75@12.10 
350-425 Ibs., good -+» 11.50@11.75 
425-550 Ibs., . 10.85@11.50 
275-550 Ibs., 10.65@11.75 
SLAUGHTER PIGS, 100-140 Ibs. : 
Good-choice ..........00005 11.50@12.75 
ph) De ee 11.00@12.10 
Slaughter Cattle, Calves and Vealers: 
STEERS, 550-900 Ibs., 
| IN SE LS ae oe gO wf 13.00@16.25 
ME 6 bibin.end Baer kecnceeas 11.25@15.25 
PE hs cincctd eri anpawn 6 9. 11.75 
Common (plain) ........... 6.75@ 9.50 
STEERS, 900-1100 lbs., 
Prime ... 


Choice 








IE 6 cas bes hase cewek Ge 16.75@17.50 
WIND. S g.05 00 0ah Cobabamvias 15.75@16.75 

Cibaderesds cewtceses 12.50@16.00 
SUED dvccewisscusebestee 9.75@12.75 







Pee eee 16.75@17.75 

MND ¢ ie 09 0k oh eaen as aie 16.00@16.75 

EE - eienat vi ctaralecneaee 12.75@16.00 
HEIFERS, 550-750 Ibs., 

Choice .. 14.25@15.50 

- 11.50@14.25 






Good 
Common (plain), medium... 


5.75@11.50 
HEIFERS, 750-900 Ibs., 
Good-choice ...........006. Wyte 
Common (plain), medium... 6.00@11.50 
COWS: 
8 i chadtnctat cabeete 9.25@11.00 
GEE oc ots cknud ¢knsnameeon 7.00@ 9.25 
Common (plain), medium... 5.50@ 7.00 
Low cutter-cutter ......... 4.00@ 5.75 


BULLS (Yearlings excluded) : 


Good (beef) ae .00 
Cutter, com. (plain), med... 5.75@ 7.25 


VEALERS: 
Good-choice ............+-. 10.50@12.00 
RAT or 9. 10.50 
Cull-common (plain) ...... 7.00@ 9.00 


CALVES, 250-500 Ibs., 


Good-choice ........-.+++-- 8.00@12.00 
Common (plain), medium... 6.00@ 8.00 


Slaughter Lambs and Sheep: 
SPRING LAMBS: 


oo PETTERS EE ee 11.10@11.50 
Reo eee 10.40@11.10 
9.25 


Yearling wethers (shorn): 
Gee GD. ovo neice cu kes ou) Rpliete teas 
WEE © 6 wns ee Seatecdisesy * kGeeheeene 
EWES (shorn): 


Good-choice ...........++:: 4.25@ 5.50 
Common (plain), medium... 2.75@ 4.25 


as 


KANS. CITY. 8ST. PAUL. 


12.75 $11.00@12.25 $11.85@12.60 $12.25@13.00 
11.75 11.85@12.25 11.25@12.60 


12.25@12.95 17-8 Si2-75 
11, 12.65 11.75@12.75 


12.65@18.00 12.75@18.10 
12.40@12.75 12.00@12.75 


12.75@13.00 12.75@13.10 
12.75@13.00 12. 13.10 


12.55@12.90 11.90@12.90 
12.25@12.65 11.40@12.10 





10. il 11.00 


11.85@11.75 11.25@11.50 

11.10@11.45 10.75@11.85 
-85 10.50: Co! 

10.25@11.35 10.50@11.25 


ie zeolites 11.75@12.75 
10.75@11.85 


12.25@15.50 _...... cose 
11, 14.25 11.75@14.75 
8.50@11.50 9.00@12.00 
6.25@ 9.00 6.25@ 9.25 















14.75@16.25 .......... 
12:25@15.25 12.25@15.25 
9 : 350g 12.50 


18.256 16.35 
12.75@15.25 12.25@15.25 


12.00@14.00 12. 14.50 
9.75@12.50 10. 12.75 
5. 10.25 5. 10.75 


10.25@14.00 10.75@14.50 
5.50@10.25 5.75@10.75 


settee esse = 6s eeee eeree 


7. 8.75 6.85@ 8.85 
4.75@ 7.75 5. 6.85 
3. 5.00. 3.50@ 5.00 
6. 7.00 6.75@ 1.75 
ite 6.50 the 6.75 
7.50@10.00 9.50@11.50 
éog 7.50 1308 9.50 
5.00@ 6.00 5. 7. 


TRS Seog 


10.50@11.00 10.50@11.00 
10.00@10.50 10. 10.50 
9. 10.00 9.00@10.00 
8.00@ 9.00 8. 9.00 
7.75@ 8.75 ee | 9.00 
eee 7.75 7.25@ 8.00 
38 5.00 °3.75@ 5.25 
2.25@ 4.00 2.25@ 4.00 











PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 7, 
1987 as reported to The National Provisioner: 


Hogs. Sheep. 
771 8,268 
501 3,418 
‘ 2,651 2,164 
Xngio-Ame. ° Prov. Co 369 eee ocee 
Hammond Co esee 
GRIGTOED. cccccccdccceccce e+e 9,222 7,067 968 
Others 13,211 6,375 
a Packing Co., 356 hogs; Western Packing 
Co., Inc., 945 hogs; Agar Packing Co., 4,004 hogs. 
Total: Sd cattle; 6,471 calves; 29,506 hogs; 
17,059 shee 
Not Scenes 1,803 cattle, 741 calves, 8,089 
hogs and 32,321 sheep bought direct. 


KANSAS CITY. 

Cattle. Calves. Hogs. Sheep. 
1,124 1,308 3,403 

1,273 566 

1,367 982 

1,493 767 
"839 «= “889 
5,596 4,811 
Not including 8,670 hogs bought direct. 


OMAHA, 
Cattle and 
Hogs. 
832 
1, 
1,214 
1,092 
1,162 
3,964 
Eagle Pkg. Co., 28 cattle; Greater Omaha Pkg. 
Co., 90 cattle; Geo. Hoffman Pk g. Co., 32 cattle; 
Lewis Pkg. Co., 678 cattle; Omaha Pkg. Co., 134 
cattle; John Roth Pkg. Oo., 113 cattle; South 
Omaha Pkg. Co., ~y' cattle; paneee Pkg. Co., 294 
eattle; and Wilson he 332 cattle. 
Total: = An be and posse 
34,719 sheep. 


Not including 172 p Seen, 2,713 hogs and 6,905 
sheep bought direct 


9,599 hogs; 


EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co . 2,054 976 7,672 
Swift & Co 3,350 3,763 1,451 7,650 
805 336 


Lo 1,690 1,535 

<= eooe 1,670 
‘ 672 Seas 
“17, 677 10,729 6,678 5,409 
4,615 385 9,486 921 


29,549 19,114 114 23,822 28,187 


Not including 2,324 cattle, ery calves, 11,856 
hogs and 4,443 sheep bought direct. 


8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co ‘ 751 1,137 6,545 
Armour and Co 64 1,238 3,227 
114 829 404 


1,514 3,204 10,176 


Not including 542 cattle and 145 hogs bought 
direct. 


SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
2,650 
2,305 
2,376 
502 


7,833 


. Sheep. 


2,295 1,143 
2,466 1,143 
448 eoee 


5,209 2,286 


Not including 16 cattle and 318 hogs bought 
direct. 


CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 

W. Gall’s Son.... .... 41 oe 479 

rn Kahn’s Sons Co.. 1,073 817 4,581 4,627 

Lohrey Pkg. Co 2 ocue 172 went 

H. H. Meyer Pkg. Co 24 oo» 2,108 wie 

J. Schlachter & Son. 184 173 eves 80 
J. & F. Schroth Pkg 

Co. cose. S00 


J. F. Stegner & Co.. 241 neers 
122 94 2,288 

961 399 
1,827 11,243 10,304 


Not including 488 cattle, 78 calves, and 3,606 
sheep bought direct. 
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4,616 
502 


FT. WORTH. 
Cattle. Calves. 
Armour and Co 
Swift & Co 
City Pkg 
Blue Denset Pkg 
H. Rosenthal Pie. , 3 132 


Total ... 


WICHITA. 
Cattle. Calves. 
- os 1,609 
864 _ 
Wichita B. Co.. 3 ° 
Dunn-Osterta, 1 eee 
Fred W. Dol 
Sunflower Pkg. Co. 
Pioneer Cattle Co.. 
Keefe Pkg. Co 


1,733 
Not including 1,198 begs bought 


DENVER. 


Cattle. Calves. 


Armour and Co... 199 
Swift & Co 584 192 
279 
386 


1,056 


8ST. PAUL. 
Cattle. 


Armour and Co 3,245 2, 
Cudahy Pkg. Co 1 1. "704 
M. Rifkin & Son.... 2 

Swift & Company... 5,468 
United Pkg. Co 2,06 291 
J. T. McMillan Co.. 4c “sas 


10,641 


Calves. 


4,801 
524 
6,090 
2,446 
13,861 


Not including 442 calves and 848 hogs 


direct. 


MILWAUKEE. 

Cattle. 

Plankinton Pkg. Co. 1,812 2,763 
Un. D. B. Co. N. Y.. 17 AR 
Omaha Pkg. Co., Chi. 242 onae 
Somes & Co., Mil... 898 1,432 
Y. B. D. M. wes " 40 cette 
Michele Pkg. Co.. 57 
Shippers 49; 45 
Others 863 


5,160 
INDIANAPOLIS. 


Cattle. Calves. 


1,015 
247 


Meier Pkg. Co. 

Stark & Wetzel ° 
Maass-Hartman Co.. 
Wabnitz & Deters... 


RECAPITULATION, 


CATTLE. 
Week 
ended 


Chicago 
Kansas City 
Omaba* 

Ls a 


Sioux City” us 


Oklahoma City 
Wichita 


Milwaukee 
Indianapolis 
Cincinnati 


tal 
sOuttle and calves. 


Chicago 


Sioux City 
Sn oy City 


Cincinnati 
Ft. Worth 


Chicago 
— City 


Calves. 


3,627 


"19 
23 


3,669 


2,301 
1,014 
625 


101 
150 


"215 
10,860 
84 


15,438 


SES8E25 


— 
coco hom Seromcow e088 coco 
RRER2 

a 

Onw 


Hogs. 


Hogs. 


Hogs. 


Sioux City 
Oklahoma City 
Wichita 


aSrronr 
828588 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


ee 
$058 ott 
- 
3m 


3 
F 


CHICAGO LIVESTOCK 


Pa ow of livestock at the Chicago 
Stock Yards for current and comparative Periods: 
. RECEIPTS. 
Cattle. Calves. 


Total this week 
Previous week 


. 0, 
Two years ago 4 6,913 


SHIPMENTS. 
Cattle. Calves. 


Total this week 
Previous week 


Two years ago 


AUGUST AND YEAR RECEIPTS. 


Receipts thus far this month and 19387 to date 
with comparisons: 


—August——_ ————Year——_ 

1937. 1936. 1937, 1936. 
Pry iid 1,121,606 1,217,608 
285,505 242,197 

40,182 DO4t 2,312,919 2,283,377 

49,391 rr 248 1,468,824 1,381,807 

WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended Aug. 7. —s $12.20 $4.60 $11.10 
Previous week....... 14.40 11.85 8.75 108 
. 2.75 10.2 
10.85 2.75 86 
4.80 2.00 4 

4.15 2.25 

4.40 1.85 HY 
Ave. 1932-1936 $6.80 $2.30 rr) 


SUPPLIES FOR CHICAGO PACKERS. 

Cattle. Hogs. 

Week ended August 7 38,080 48 
Previous week ° 723/015 38,251 
1936 70,070 
34,382 
82,889 
102,900 


No. 
Reec’d. 
*Week ended Aug. 7.. 40,200 
Previous week.. - 46,6 
1936 .. oe 


1935 
1934 
1988 .. 
1932 .. 
Av. 1932-1936 
*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago under federal 5 
spection for week ending Friday, August 
Week ended maaet 6, 1937. 
Previous week 
Year ago.. 
1935 


CHICAGO HOG PURCHASES. 


ckers 
Supplies of hogs purchased by Chicago pa 
and shippers week ended Thursday, Aug. , 1987: 
Week ended Prev. 
Aug. 12. week. 
Packers’ purchases . . 24,473 
Direct to packers... 0, 
Shippers’ purchases . 


Watch the “Classified” page for good, 
experienced men. 


The National Provisioner 








5,080 ¢ 
2627 ae 
1,148 ggg 
36,665 48,405 
5,503 20.058 
1,697 2.438 
7,151 8% 
13,774 10.816 
12,338 15,609 
— ae 
160,872 192,69 
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erative pe. 


wea ° 

or 90 
so 
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CEIPTS. 


283, 
1,381,807 
’ LIVESTOCK, 
s. Sheep. Lambs. 
$4.60 $11.10 
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ou 


SI SASAAaas 
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der federal in- 
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: ended Prev. 
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oe 


11556 
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RECEIPTS AT CHIEF CENTERS 


Week ended August 7, 1937: 
At 20 markets: 










































































































Cattle. Hogs. Sheep. 
Week ended August 7....240,000 179,000 807,000 sTEBRS. care 
Miles week.......... 194,000 193,000 RG, corcnne 
oss 9 3icks x08 288,000 340,000 
ecient oie se 300 8e's 188.000 174,000 269, ° 
|) eee: 969, by COWS, carcass 

At 11 markets: 
Hogs. 
Week ended August 7..........00.-seeeees 135, 
SE UE « 69.0 50.6 60.016 06 vegnccueveanicead 143,000 BULLS, carcass 
ey winig: bie o'e'vin isis o on ohh ae pointed p 
Be gs on iueedale ds ops sespordeaier te 145,000 
1984 LL EERIE IT SS ECE: 350, eciige 
1982 a's Unies ela kilnwbs seks § dann wadentc: 
At 7 markets: 

Cattle. Hogs Sheep. CAMn cas 
Week ended August 7....170,000 106, 187,000 , er 
Previous week........... 130,000 112,000 187,000 
(eceeatesatpee MES Ar 
1934 Te ETTEDIII II. 21488/000 300/000 177,000 MUTTON, carcass 
EE Gienscccdvecccrccrce 160,000 339. 211,000 
MED, pcccvcvevccccccceces 133,000 300,000 213,000 






PORK CUTS, lbs. 







BEEF CUTS, Ibs. 





U. S. INSPECTED HOG KILL 
At 8 points for the week ended August 
















6, 1937: 
 . ae Me 
en rev. week, JATTLE, head 
Aug. 6. week. 1936. “re “ 
GRICRBO ....2. sce ecees 35,417 48,579 77,481 
Sense City, Kansas..... 8,7: eas $i .oee 
A ¥ * 
St. Louis & Hast St. Louis 21/824 261941 34.776 CALVES. head 
iG c.n ed Gc e-<b see's 546 6,839 22,703 
St. ee § Mirek oa eth ents RY =e 3,177 11,871 
REESE 14,398 24,073 
N. Y., Newark and J. C.. 22 "388 23,353 28,738 HOGS, head 
RMSE Sh a ng 121,449 140,168 260,579 






SHEEP, head 









JULY BUFFALO LIVESTOCK 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 


NEW YORE. PHILA. 

Week ending August 7, 1987............... 7,8438% 1,616 
Woes WROTE dé.c 5. vccuctven cn dexteeceste 7,239 1,805 
Same week year ago.............-seeseeeee 9,884 2,765 
Week ending August 7, 1987..............- 2,354 1,467 
MD II, vc wo cccnesouesveenvesavele 1,856% 1,381 
Same week year ago.............ccceeeeens 1,678 1,342 
Week ending August 7, 19387............... 356 615 
asad dccns tetcccsvee gavetad 394% 776 
Same week year ago...........5-eeeceereee 311% 580 
Week ending August 7, 1937............... 10,768 1,522 
WHE, Pe oc Sika Son aesdvecccnvverss sna 7,866 1,431 
Same week year Ago..............2eecenees 16,578 1,808 
Week ending August 7, 1987............... 48,265 9,964 
WO in ince cr ch bs o nies pd bec ca desdves 36,298 11,522 
Same week year ago............0eeeeeeceee 34,739 10,567 
Week ending August 7, 1937............... 2,462 207 
EE (GD ned cat iabe uewee cetseee ee 973 113 
an er errr re 3,478 415 
Week ending August 7, 1937............... 1,552,768 179,513 
TT eee ESET Te OEE TET 1,161,182 232,951 
ee EE I Bina isic ink nine coccsmets 1,584,684 357,697 
Week ending August 7, 1987............... 336,184 

MN adie hows oeke case sncees cba es 403,166 

BamMe Week YORE ABO... cc ccscccccccccccers 4199616 

LOCAL SLAUGHTERS. 

Week ending August 7, 1937............... 8,085 1,682 
ED: MINS ons nurs on o:9b eho seek 6000s aces 8,069 1,753 
SG SE IR aces ouabie oc ac ese ewsaven 9,267 2,063 
Week ending August 7, 1937............... 17,626 3,246 
I Ga rice we necec s0ikstucning we 14,265 2,974 
ee Lr rr re 16,829 2,929 
Week ending August 7, 1987............... 23,209 9,289 
CN atti e's sw biceps sn.vsd ssn coes 23,337 8,913 
eT SPI: visiccowhccncnvscbaiesces 28,684 13,056 
Week ending August 7, 1937............... 66,784 5,832 
PE SERS osarncn es ancecnscendechhevione 69,784 7,212 
BAme Week YeOF ASO... ...cccsccccvvvcevess 62,161 5,583 





BOSTON. 
1,943 
1,892 
2,857 
2,579 
2,533 


ag 
22 oun 8 


15,560 
14,548 
12,754 

679 


918 
205,770 
160,475 
268,777 








Movement at Buffalo, N. Y., for July, 







1937: 

Cattle. Calves. Hogs. Sheep. 
Receipts ........... 18, 220 23,837 12,782 42,126 
Shipments ......... 6,967 16, an 7,850 28,859 
Local slaughters....10,371 5,253 13,419 






Central Union.... 
New York 


Total 
Last week..... 











See Classified page for bargains. 








NEW YORK LIVE STOCK 
Receipts week of August 7, 1937: 


Jersey City....... 


Two weeks ago... 











PACIFIC COAST LIVESTOCK 
Receipts four days ended August 6: 


Cattle. Calves. Hogs. Sheep. i aa eeyeng —— Hogs. Sheep. 
Los Angeles......... : 2, 2,398 3,393 

+: 1b bas ee? SSoor «San. Francisco... 1195 "130-1885 1/840 
7" "590 : 9,309 2.728 Pea 2,885 3,350 4,300 
DIRECTS—Los Angeles: ey wd cars; calves, 9 

... 6,518 17,225 12,698 59,246 cars; hogs, 68 cars; sheep, 102 cars. San Francisco: 
... 6,584 15,136 12,671 61,834 Cattle, 685 head; calves, 40 head; hogs, 615 
8,728 11,987 12,136 31,199 head; sheep, 3,385 ‘head. Portland: Hogs, head. 





Large Supply of 


GRASS-FED CATTLE 


now available! 
Wire - Telephone - Write 


FEAMAN & NOLAN 


Livestock Order Buyers 
Exchange Bldg., Stockyards, Kansas City, Mo. 


Victor 1075 
BONDED MEMBERS OF LIVE STOCK EXCHANGE 








































through Recognized Pur- 
chasing Agents? 


_e 


Do you buy your Livestock 








Indianapolis, Indiana 




















Week Ending August 14, 1937 





AWELL PLANNED anp 
CONVENIENT Nookup/ 


KENNETT-MURRAY 
Livestock Buying Sewice 


Detroit,Mich. Cincinnati,O. Dayton,0. Omaha,Neb. 
Indianapolis, Ind. LaFayette,Ind. Louisville, Ky 
Naskville,Tenn. Sioux City,la. Montgomery, Ala 


Order Buyer of Live Stock 
L. H. MeMURRAY 
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CONTINUOUS OPERATION IN FOOD 


Eighty-quart mixer, operated 
by a G-E motor and G-E control 


Motors That Can 
Be Trusted to 


ANY modern food plants depend upon a single 
key machine to perform some vital part of the 
manufacturing process. Failure of this machine means 
time lost for both men and machines and, often, spoil- 
ing the product. At the heart of most food-manufactur- 


ing machines is an electric motor. 


GENERAL @ ELECTRIC 
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INDUSTRIES 


DEMANDS DEPENDABILITY 


Maintain Production 


Reasons for the enviable record made by General 


Electric motors in providing efficient, trouble-free 
service are many. Strong malleable-iron frames and 
rigid cast-iron end shields maintain correct bearing 


alignment and are resistant to corrosion. 


The very best of insulation is used, and, in addition, a 
special insulating varnish developed by the G-E Re- 
search Laboratory guards against the effects of 
moisture and against corrosion due to mild acids and 
alkalis. A few of the other features that make G-E 
motors best able to serve your needs are correct de- 


sign, ease of inspection, and ease of lubrication. 


General Electric builds motors for every application in 


your industry. For further information, call the nearest 
G-E representative. General Electric, Schenectady,N.Y. 


011-216 | 
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Meat Packing 40 Years Ago 
(From The National Provisioner, Aug. 14, 1897.) 

Heavy lard consumption during year 
ended August 1, 1897, was indicated by 
large hog kill during the year and the 
fact that stocks of lard on hand on Aug- 
ust 1, 1897 were 50,000 tierces less than 
on the same date a year earlier. World’s 
stock of lard on August 1 was estimated 
at 573,000 tierces. At that time lard 
was moving at $3.85 per cwt. loose, with 
Continental Europe taking about three- 
fourths of the output. 


The Department of Agriculture ruled 
that hides of American cattle sent 
abroad for slaughter were dutiable on 
being returned to the United States at 
the rate of 15 per cent ad valorem for 
the dry salted hide. 


Business of Indianapolis packing- 
houses during July, 1897, was reported 
considerably in excess of that in the 
same month of 1896. Kingan & Co. en- 
joyed the largest July business in the 
history of the company. 


Philip D. Armour, founder and pres- 
ident of Armour and Company, when 
interviewed in London on his way to 
Carlsbad, said the company’s new pepsin 
factory, nearly completed, would be fit- 
ted with every appliance for turning 
out digestive ferments in a high state 
of perfection. 


John Morrell & Co., Ottumwa, Ia., 
awarded contract for three new smoke- 
houses and lard refinery, to cost ap- 
proximately $100,000, one building to be 
six stories high and the other two four 
stories each. 


Abattoir of William Harris, Toronto, 
was reported near completion and was 
the first ever erected in Toronto. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Aug. 17, 1912.) 


Cattle at Chicago made a new high 
mark when $10.50 was paid for fancy 
Indiana steers. It was stated that in 
1867 a sale of beef steers was made at 
$10.25, “and that has always been con- 
sidered a ludicrously high price.” 


Lard exports during July, 1912, to- 
taled 29,859,162 Ibs. and for the seven 
months ended with July the export 
totaled 288,556,854 Ibs. Exports of hams 
and shoulders for the month totaled 
15,620,472 Ibs. and for the seven months, 
116,930,325 Ibs. 


Margarine production during the fis- 
cal year ended June 30, 1912, totaled 
126,251,147 Ibs. Wholesale dealers in 
artificially colored margarine paid a 
tax of $4,466 and wholesalers of uncol- 


ored margarine a tax of $171,475 dur- 
ing the year. 

American Meat Packers’ Association 
announced its convention dates as Octo- 
ber 14 to 16, 1912, at Hotel Sherman, 
Chicago. Barney Brennan, Brennan 
Packing Co., was appointed chairman 
of entertainment, and Jas. S. Agar, 
Western Packing & Provision Co., Chi- 
cago, banquet chairman. The associa- 
tion joined the newly formed Chamber 
of Commerce of the U.S.A. 

Adolph Arnold, president: of Arnold 
Bros., Inc., Chicago, died on August 6, 
1912. He was born in Guben, Germany, 
in 1849 and came to the United States 
with his parents in 1857. His father 
entered the meat business in Chicago 
and established the packing company 
which Mr. Arnold headed at the time of 
his death. Surviving were his sons Hugo 
F. and Oscar and a daughter, Emily. 


Chicago News of Today 


V. D. Skipworth, New York City, 
former president of A. Gobel, Inc., was 
a visitor to Chicago during the week. 

Vice president W. S. Nicholson, Wil- 
son & Co., returned last week from a 
vacation in the woods of Northern Min- 
nesota. 


Frank A. Blum, head of Frank A. 


and DOWN ‘/ MEAT TRAIL 


Blum & Sons, Pittsburgh food distrib- 
utors, spent several days in Chicago last 
week, 

K. E. Walcott, Chicago representative 
of the Niagara Blower Co., left last 
Saturday for a two-weeks’ vacation tour 
of Rocky Mountain territory. His fam- 
ily accompanied him. 

Edward Foss Wilson, president, Wil- 
son & Co., attended the annual conven- 
tion of the National Association of Re- 
tail Meat Dealers in Cincinnati, O., 
August 9 to 12. Wilson & Co. were 
among the packing companies which 
had an exhibit of meat products at the 
convention. 

News was received in Chicago this 
week of the death in New York City 
on August 11 of Harry Bogg, jr., repre- 
sentative of the legal department of 
Armour and Company. Mr. Bogg en- 


MEATY GOLF EXPERTS 


Guests of “Stange Bill” Durling at the 
Evanston Country Club golf rodeo, meat 
men showed their golf prowess. Carl Her- 
rud set the pace, with Durling not far be- 
hind. LEFT TO RIGHT—A. W. Paulin, 
president, Richter’s Food Products Co., Chi- 
cago; W. B. Durling, vice pres., Wm. J. 
Stange Co.; C. S. Herrud, gen. mgr., Her- 
rud & Co., Grand Rapids, Mich.; Frank N. 
Davis. vice pres.. THE NATIONAL PRO- 
VISIONER, Chicago. 





Guaranteed for 10 Years—The Famous C-D TRIUMPH 





EVERLASTING PLATE 
for All Makes of Meat Grinders 
If you have trouble with your 
grinder plates and knives, consult 
The Old Timer. Send for price 
lists and information. Pi. 
CHAS. W. DIECKMANN os fare yn. 
SPECIALTY MFRS. SALES CO. *Gicsc'n* 


ne ae ee ee ee 


pate, We can rash lenge np Bake = 
pon A inch up. Special designs made to order. 





It’s the skill of 


manufacture that counts 


Stockinettes, like everything else, can either 
be a deciding factor in your sales success or 
a troublesome rut along your road to profits. 
It’s the skill’ of manufacture that counts! 
When you buy stockinette from CAHN you 
can be SURE of getting a real stockinette . . . 
and our centrally located mills mean a real 
saving in freight rates | 


State 1637 


222 W. Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER COMPANY 


CINCINNATI 


The World’s Largest Knitters of Stockinette Fabrics 





STOCKINETTE 
BAGS AND TUBING 


for BEEF—LAMB—HAM—SHEEP 
—PIGS—CUTS—CALVES— 
FRANKS, Etc. 
CORRECT FIT GUARANTEED © 


E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, 
( with Armour € 





Dept. Mgr. 








F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











Use NEVERFAIL 


The Man You know” THE PERFECT CURE 


for making the 
best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St., Toronto 


H.J. MAYER & SONS CO 











CUTS without HEATING 


HOTTMANN 


KUTMI XER, 





Meat is cleanly cut in suspen- 
sion—no mashing or heating! 
The KUTMIXER cuts and mixes 
in the same operation. Uses 
‘ perfect kneading action that 
permits more ice or water to be 
used. The KUTMIXER loads 
easily, cuts FAST, discharges 
automatically, cuts costs. Write 
for full detailel 


Sales Representatives 


E.G. JAMES CO. 


332 S. La Salle St., Chicago, Ill. 
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tered the service of Armour and Com- 
pany in 1919 and was transferred to 
the New York office of the company in 
1932. He would have been 44 years old 
on August 21. Mr. Bogg’s father, now 
retired, had a long career with Armour 
and is well known to packers in all sec- 
tions of the country. He was manager 
of the wholesale market at Chicago and 
later head of the fresh pork division of 
the company. 


Mrs. Mary Paulin, mother of A. W. 
Paulin, president Richter’s Food Prod- 
ucts, Inc., died on Saturday, August 7, 
at the age of 73 years. Funeral services 
were held Tuesday, August 10. 


New York News Notes 


E. L. Yanke, of the executive depart- 
ment, Wilson & Co., Chicago, was a 
visitor at the New York plant last week. 


Walter Blumenthal, president, United 
Dressed Beef Co., is taking a short 
cruise aboard his yacht, Sally III, up 
the Hudson River, through Lake Cham- 
plain to Canada and return. 


Among Armour visitors to New York 
last week were president R. H. Cabell, 
secretary E. L. Lalumier, vice pres- 
idents F. A. Benson and John Scott, J. 
J. McInerney, J. F. Donovan and J. A. 
McKee, 


Ann Bothe, secretary to vice presi- 
dent Otto Weber, Stahl-Meyer, Inc., is 
spending her vacation at Springfield, 
Mass. 

Irene M. Cromie, secretary to presi- 
dent Samuel Slotkin, Hygrade Food 
Products Corp., has just returned from 
a few weeks’ vacation spent in the Ad- 
irondacks. 


Dr. Otto M. Heufer, managing direc- 
tor, Gerbruder Rostock, Elmshorn, Ger- 
many, arrived in New York last week 
and visited Canada Packers, Inc., their 
exclusive representatives in the United 
States. Gerbruder Rostock is one of the 
outstanding meat packers and sausage 
manufacturers of Germany and has 
been established for more than 100 
years, 


More than 150 men of Armour and 
Company’s New York City organiza- 
tion, as well as several from other ter- 
ritories and the home office at Chicago, 
attended a farewell dinner at the Hotel 
New Yorker on August 9 to F. W. 
Loucks, New York district superinten- 
dent, who leaves to take up duties at 
Chicago, and to welcome F. L. Mossberg 
of Chicago, who succeeds Mr. Loucks in 
New York. On behalf of the organiza- 
tion assistant superintendent J, A. 
Hetherton presented Mr. Loucks a token 
of esteem in which all participated. Fol- 
lowing Mr. Louck’s acceptance Mr. 
Hetherton welcomed Mr. Mossberg into 
the New York organziation and all pres- 
ent assured him of support and coopera- 
tion. After a short vacation Mr. Loucks 
will move his family to Chicago and 
take over his activities in the office of 


F. W. Specht, vice-president in charge 
of sales. 


Week Ending August 14, 1937 


Countrywide News Notes 


E. L. Eisenmenger, well-known whole- 
sale meat dealer and sausage manufac- 
turer of St. Paul, Minn., died suddenly 
on August 6°at the age of 62 years. He 
had been in the meat business in St. 
Paul since he was 20 years of age. 

Everett Mitchell, Spokane, Wash., 
has been made Inland Empire sales 
manager for Armour and Company, 
with headquarters at Spokane. Mr. 
Mitchell was a salesman for the com- 
pany for 15 years and later was assist- 
ant Inland Empire sales manager. He 
succeeds Meade Hadley, resigned. 


E. W. Kreiner, purchasing agent of 
John Morrell & Co. for the past ten 
years, retired on July 31 on account of 
ill health, Mr. Kreiner had been with 
the company for 22 years, entering ‘its 
employ in 1915 as an order clerk. He 


E. W. KREINER F. C. RANEY 


held the position of assistant in the 
purchasing department until 1927, when 
he was made purchasing agent, which 
position he held until the time of his 
retirement. He is succeeded by Frank 
C. Raney, who has been assistant pur- 
chasing agent since 1934. 


Officials of Wickham Packing Co., 
Bristow, Okla., announced that if at all 
possible the packing plant recently de- 
stroyed by fire, involving an estimated 
loss of $100,000, would be rebuilt. 


Harry R. Parr has been appointed 
sales representative at Fort Worth, 
Tex., for the Shellabarger Grain Prod- 
ucts Co., Decatur, Ill., manufacturers of 
sausage binders and allied products. 


Robert S. McCahan, formerly sales 
manager for an Eastern packer, is now 
associated with the brokerage concern 
of Albers & Hogan, 900 W. Pratt st., 
Baltimore, Md. 


A. Frank Leathers, widely-known in 
two states for his work in the animal 
feed department of Swift & Co., has 
been made manager in charge of meal 
sales for the new soya bean crushing 
plant now being built for Swift near 
Champaign, Ill. Nelson P. Noble is 
plant manager. 


The seventh annual Ohio wholesale 
and retail meat dealers’ stag outing was 
held on August 1 at Orchard Hills 
Country Club, Canton, O., with 83 meat 
men slicing their way around the golf 
course. George Jacobs of Canton, the 
originator, was chairman of activities, 
with packers and retail dealers present 
from Akron, Alliance, Cleveland, Mas- 
sillon, Steubenville, Wheeling, Wooster, 
Youngstown and Canton. One ardent 
group came from Uniontown, Pa. An 
all-time record was made on awards, 
50 of the 83 present getting prizes. Low 
gross was won by W. A. Shettler with 
an 86; J. M. Hummel finished second 
with an 87. The high gross was a fit 
companion for the prize record, L. Mil- 
ler taking 149 for 18 holes. After work- 
ing up an appetite with songs, a heavy 
chicken dinner was topped off with some 
of the boys trying to make good their 
boasts at the end of a perfect day. 





BEEF BONING UP TO DATE 


Members of the beef boning gang at the Ottumwa plant of John Morrell & Co. pride 

themselves on coming to work with nice white shirts and ties and going home the same 

way. Here they are (left to right): Ralph Smith, Euel Hudgens, Orville Hucks, 

LeGrand Loring, William Hampshire, Charles Jaster, Howard Moorehouse, Charles 

Streeby, Henry Williams, Bill Robinson, Charles Tull, Nick Manquist, Leo Eaves, 
Clement Ogden and Earl Roberts. 
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BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, New 
York, Boston, Philadelphia and San Francisco, 
week ended August 5, 1937: 


July 30 81. 
Chicage 

1 31 81 81 31 31 
New York 


nea 81%-31% 31%-31% 31% 31% 31% 

ree” 82% 82% 82% 82% 32% 

382% 32% 82% 82% 82% 382% 
33% 33% 83 633) «33 


San. Fran. 
33% 
Wholesale prices carlots—fresh centralized—90 
score at Chicago: 


$1 31 81 31 


Receipts of butter by cities (tubs): 


This Last Last ~——Since Jan. 1,— 
week. week. year. 1937. 1936. 


Chicago. 57,200 40,318 2,117,341 2,016,751 
N. Y¥... 46,814 470 2,032,962 2,145,783 


5 39, ’ 
Boston . 14,086 14,901 727,482 730,738 
634,088 


Phila. . 11,035 13,121 659,558 
Total. 129,144 139,167 107,810 5,511,873 5,552,830 


Aug. 2. 8. 4. 5. 


30% 30% 





Cold storage movement (lbs.): 
Out On hand 
Aug. 5. Aug. 6. 
21,238 31,514,534 
2,908,986 


229,717 
16,817 5,060,081 
44,220 2,933,065 


Same 
week day 
last year. 
24,493,917 
11,362,812 


3,806,464 
3,068,476 
42,731,669 


In 
Aug. 5. 
. 649,722 





Total ...758,929 311,992 52,416,666 





PRODUCE MARKETS 


BUTTER. 
Chicago. 


G30% 


New York. 
Creamery (92 score) 
Creamery (90-91 score).. 


@31% 
31% @31% 
Creamery firsts (88-90 


Extra firsts 
Firsts, fresh 
Standards 


Fowls 
Fryers 
Springs 
Broilers 


DRESSED POULTRY. 


Chickens, 36-42, frozen... 
Chickens, 43-54, frozen. ..28 
Chickens, 55 & un, frozen. 


48-59, fresh 
60 and up, fresh 
Turkeys, frozen 


20% 
29 





NEWS OF THE RETAILERS 


Safeway Store, Grandview, Wash., is 
adding meat department. 

Otto C. Radiske has been succeeded in 
meat business at 1302 ‘Lincoln ave., 
Yakima, Wash., by Leroy Simpson. 

John Dawes and T. A. Booth have 
opened Mill City meat market in Mill 
City, Ore. ° 

Parkway meat market, East Bay, has 
moved from 200 Park blvd. to 816 E. 
24th st.; H. Sorg has opened meat busi- 
ness at 686 14th st., East Bay, and A. 
Bercovitch has engaged in meat business 
at 1137 McAlister st., San Francisco, 
Calif. 

Cannon’s meat market has opened 
business at 709 S. Haskell st., Dallas, 
Tex. 


Virgil Koon has taken over meat de- 
partment of Moore Food store, McCook, 
Neb. 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri. 
cultural Economics at Chicago and Eastern markets on August 12, 1937: 


Fresh Beef 
STEERS, 300-500 Ibs.': 


CHICAGO. 


$23.50@24. 
19.50@23. 





Medium ... 
Common (plain) 


STEERS, 600-700 Ibs. : 


14.00 
12.00 


Fresh Veal: 
VEAL?: 


17.00@18.00 
17.00 
16.00 
14.50 


16.00 
14.50 


Common 13.00 


CALF? *; 


Fresh Lamb and Mutton: 
SPRING LAMB, 38 Ibs. down: 


Medium 
Common 


Good 


Common 


Fresh Pork Cuts: 


LOINS: 
8-10 
10-12 
12-15 
16-22 





SHOULDERS, N. Y. Style, Skinned: 
De BA GOi oe cecccsce ststesecesccds 


PICNICS: 
6- 8 Ib. 


BUTTS, Boston Style: 


Be B Be BV vccccccsccsvcvccscccecs 24.50@ 28.00 


SPARE RIBS: 
Half sheets 


TRIMMINGS: 


16.00 
2. 14. 
11.00@12.00 


BOSTON, NEW YORK, 


PHILA, 


24.00@25.00 
22.00@24.00 
19.00@22.00 


15.00@16.00 —i5.00@ 16.40 
12.00@15.00 — 14.00@ 15.00 
11.00@12.00  13.00@14.0) 


18.00@19.00 
16.00@18.00 
14.50@16.00 
13.50@14.50 





15.00@16.00 
14.00@15.00 
13.00@ 14.00 


18.50@19.50 


15.00@17.50 
13.00@15.00 


18.00@19.00 19.00@20.00 
17.00@18.00 18.00@19.00 
15.00@17.00 17.00@18.00 


18.00@19.00 19.00@20.00 


18.00@19.00 





26.00@28.00 


17.50@18.50 


18.50@19.00 


1 Includes heifers, 450 Ibs. down, at Chicago. 
* Includes sides at Boston and Philadelphia. 


2 Includes 





Chuck Petasnick has taken over the 
J. Bensman market at 2128 N. Twelfth 
st., Sheboygan, Wis. 

Gilbert Wiedenhoeft opened meat 
market at Unity, Wis. % 

Becker meat market has been leased 
by B. Zimmermann, Port Washington, 
Wis. 

H. J. Houserman sold meat business 
to Albert Steinke, Stanwood, Mich. 


H. V. Anderson will add meat depart- 
ment to his grocery store at Pat 
Rapids, Minn., with Frank Linman 
charge. 

E. J. Miller opened meat market at 
Kearney, Neb. 

Edward Linberg will open meat mar 
ket at Melrose, Wis. 

Gus Gehler has sold meat business at 
Reinbeck, Ia., to Edward Richter. 
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All the Problems of Pork Packing 


are discussed in this 360-page volume. It tells not 
only how to recognize a market opportunity, but 
also how to take advantage of it—matching oper- 
ations to market changes. 100 pages of test tables 
make it possible for you to determine which cuts 
are most profitable and how they may be con- 
verted for most advantageous sale. 

The contents of “Pork Packing” include: Buying—~ 
Killing — Handling Fancy Meats — Chilling and 
Refrigeration—Cutting—Trimming—Cutting Tests 


—Making and Converting Pork Cuts—Lard Man- 
ufacture—Provision Trading Rules—Curing Pork 
Meats—Soaking and Smoking—Packing Fancy 
Meats—Sausage and Cooked Meats—Rendering 
Inedible Products—Labor and Cost Distribution—~ 
and Merchandising. 

Price $6.25 Postpaid. Foreign: U.S. Funds. Flex- 
ible Leather $1.00 extra. Send us your order now 
while you think of it, 


THE NATIONAL PROVISIONER 


407 South Dearborn Street. 


Chicago, Illinois 

















CANNED MEATS — ““PANTRY PALS” 


17.00@18.0 
16.00@17.0 
14.50@16. 

13.00@14.50 


_ STAHL-MEYER, INC., NEW YORK, N. Y. 
ee 


| FERRIS HICKORY SMOKED HAM and BACON 


Sayer KRY mpary 


356 W. 11th St. New York City 


SAUSAGE CASINGS 














The name “STANGE” or the trade- 
mark “Peacock Brand” is your guar- 
antee of perfect satisfaction in meat 
packer and sausage manufacturers’ 
specialties. Made according to tried 
and tested formulas, these products 
offer advantages that no other product ~ 
can equal. To give your sausage and 
specialties a guarantee of quality, use 
these products with a guarantee of 
quality. 
Dry Essence of Natural Premier Curing Salt 

Spices—— Individual Baysteen 

er blended Sani Close 


Peaceck Brand Certi- Meat Branding Inks— 
fied Casing Colors Vielet and Brown 


WM. J. STANGE COMPANY 


Cable Address Melbourne 2536-40 W. Monroe St., Chicago 
Tientsin Western Branches: 923 E. 3rd St., Los Angeles; 1250 Sansome St., San Francisce 
**Oegreyas”’ In Canada: J. H. Stafford Co., Ltd., 21 Hayter St., Teronte, Ont, 


Chicago 
Buenos Aires 

















Build Your Dry Cirele U Brand 


Sausage Business with a : | "» r y 
pans 8 an Established Brand y, S$ ausa 2 e 


market at 


SG nn Rea SaaS 


neat mar- 


usiness at 


Omaha Packing Company, Chicago, Ill. 
chter. ees . 
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Classified 


ADVERTISEMENTS 


Advertisements on this page, 
Wanted, special rate, $2. 


an inch for each insertion. 


tas talks Sos onal tame, Minimum 


inch, not over 48 words, eee Senetane os Sak: ue No 
Remittance 


must be sent with order. 











Position Wanted 


Men Wanted 


Equipment for Sale 








Plant Superintendent 


Now available, plant superintendent with 
many years’ experience and fine record. Under- 
stands all plant operations. Best references. 
W-845, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago, Ill. 





Sausagemaker 


rienced in making full line fancy and stand- 

grade products, curing and smoking hams and 
bacon. desires connection with small or medium- 
sized concern doing its own slaughtering. Thor- 
ough knowledge of plant; can operate at minimum 
costs. Go anywhere on trial. Married. References. 
W-848, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago. 





Sausage Specialist 


Position wanted by young man with 10 
years’ experience in manufacturing high-grade 
sausage and loaves. First-class recommenda- 
tions. Prepared to go as demonstrator. W-832, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Superintendent or Manager 


Successful record with large independent 
packer. Experience includes pork, beef, small 
stock ; specializing in sausage, meat specialties 
and meat canning; plant control, cost figur- 
ing, merchandising cooperation. Available in 

days; best references. W-836 HE NA- 
TIONAL PROVISIONER, 407 8S. “Wenters 
St., Chicago, Ill. 





General Superintendent 


with active practical packinghouse operating ex- 
perience in all slaughtering and production depart- 
ments of plant, f or pork and small stock, in- 
cluding livestock buying and mechanical opera- 
tions. Large and small independent packing plant 
experience as general superintendent. Produce re- 
sults with minimum costs. W-835, THE NA- 
an PROVISIONER, 407 8. Dearborn St., Chi- 
cago, 








Business Opportunities 








Partner in By-Products Business 

Going by-products business, fallen animals, 
needs partner to invest $12,000 for dry render- 
ing machinery. Average net $5,000 per month. 
Would give 49 percent in business. FS-843, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 


Salesman 


For Philadelphia and surrounding territory to 
sell beef and boneless heef cuts, also full line of 
beef sausage material. Salary only. Must be ex- 
perienced, well acquainted with our class of trade, 
and furnish bond and references. Write fully 
stating age, yeeecance and salary expected. 
W-844, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., ‘Chicago. 





Shortening Manufacturer 
Man wanted, under 40, experienced in both 
vegetable and animal fat shortening manufac- 
turing. Must be well trained and progressive. 
State experience. W-828, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chi- 
eago, Ill. 








Equipment for Sale 








Rebuilt Equipment for Sale 


Meat Mixers 100- to 750-lb., Grinders of 
various sizes, Silent Cutters 19 to 40”, Fat 
Cutters, Stuffers, Cookers, Lard Roll, Lard 
Cooling Tank, Shoulder Chopper, Can Fillers 
and Labelers, Kettles, Hammer Mills, Tanks 
Pumps, ete. Send us your inquiries and list of 
— a went. Loeb = Supply Co., 
arshfield Ave., Chicag 





Used Packinghouse Equipment 

For sale, 24-ton Frick ice machine with 
steam engine. Brownell boiler, Gem City 
boiler, Permutit water softener, cattle scale, 
track scales, pumps, lard cooking tank, blow- 
ers, tallow tanks, other items. For list and 
full particulars write to Geo. H. Alten, P. O. 
Box 426, Lancaster, Ohio. 


Packinghouse Equipment 

For sale, 5 x 5 York self-contained unit 
complete; York 8 x 8 with — side; 2 
compressors, direct-connected synchronous 
motors ; small brine tanks; unit blower with 
coil and motor; *. & P. slip-ring motor with 
starter. AC and DC engine See units. 
Parke Pettegrew & Son Co., 370 W. Broad &t, 
Columbus, Ohio. 





Sausage Machinery 


For sale, Mechanical Mfg. Co. No. 252 beef 
casing cleaner; Anco No. 49 hog casing 
cleaner; have not been used. Also 200-), 
capacity sausage stuffer, slightly used. At- 
tractive prices. FS-846, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, 


Used pment for Sale 
8 Anderson No. 1 Oil Eixpellers, motor 
driven, with 15-H.P., AC motors, complete 
with tempering a paratus ; 2 Anderson RB 
Expellers; two 4 x 9 ft. Mechanical Mfg. 
Co. Lard Rolls; 1 dulbright Nell 2% ft. x 
ft. Jacketed Dryer; 8 Bartlett & Snow Jack- 
eted Digesters or Tankage Dryers ; one 24 in. 
x 20 in. ww “B” Jeffrey Hammer Mill; one 
24 in. x in. Gruendler Hammer Mill; 2 
Jay-Bee Hammer Mills, No. 2, bag ~ 
Cracklings; 2 Mechanical 1 Mtg. Oo,, 
Arm Meat Mixers; 1 Buffalo No. 
Cutter; 1 No. 41 Enterprise Meat Choon 
1 “Boss” No. 166 Meat Chopper. - 
laneous: Cutters, Grinders, Melters, Cookers, 
Rendering Tanks, Hydraulic Presses, Kettles, 
og © etc. What" ave you for salet Send 
us a list. 
CONSOLIDATED PRODUCTS COMPANY 
14-19 Park Row, New York, N., Y. 
Shops and Plant 
331 Dovemus Ave., Newark, N. J. 











Equipment Wanted 





Rebuilt Equipment for Sale 


Item No. 27 Spe 8,000- Ib. capacity No. 110 
oss” cooker with steam en- 
on drive, vacuum pump, and 


~ps 
Item No. 29 One o. 717 “Boss” 500-ton 
erceoulie press hy —— 
ydraulic pump, and fi 
FS-790, THE INA TIONAL PROVISIO NER, 
407 S. Dearborn St., Chicao, Ill. 





Beef Chipper and Bacon Slicer 


For sale, 1 No. 214 used automatic Link- 
Belt dried beef chipper and bacon slicer, 
Model “A.” Good condition. FS-833, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Sell, Lease or Take Partner 


Will sell or lease modern sausage factory, 
or take partner. Plant in Detroit, Michigan, 
close downtown, 60,000 lbs. weekly capacity. 
FS-847, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





Attention Meat Packers 

Experienced, reliable broker wants connec- 
tion with reliable packers, large or small, car 
lots or less to sell in Metropolitan District : 
beef, veal, pork products, etc.; also bull cow 
meat. Best references. Communicate at once. 
W-849, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 
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Used Sausage Machinery 


Reconstructed No. 57-T Self-emptying “BUF- 
FALO” Cutter 


Reconstructed-No. 43-T Self-emptying “BUF- 
FALO” Cutter 


Reconstructed No. 43-B “BUFFALO” Cutter 
Reconstructed No. 32 “BUFFALO” Cutter 
Reconstructed No. 27 “BUFFALO” Cutter 
Reconstructed 500 lb. “BUFFALO” Stuffer 
Reconstructed 400 Ib. Randall Stuffer 
Reconstructed 200 Ib. Randall Stuffer 
Reconstructed No. 7-E Cleveland Grinder 
Reconstructed No. 2 “BUFFALO” Mixer 
Thoroughly overhauled—guaranteed like new. 
FS-841 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, Ill. 





Used Stuffers 
Wanted, old 400-lb. Randall stuffers. 
W-837, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York 
City. 








Plant for Sale 











Modern Sausage Factory 


For sale, modern sausage factory in Washingt, 
D. ©. Brick and concrete construction. 
25,000 square feet; 2 floors about 10,000 om 
feet. apacity, about 50,000 pounds weekly. 

Equipped with all necessary machinery, smoke- 
Senay, Seen, ond a. Operating under gov 
ernment inspection ice rea 
sale. FS-830, THE NATIONAL et io 
800 Madison Ave., New York City. 








Plant Wanted 


Rendering Plant Wanted 
Want to buy rendering plant in Illi- 
nois, Indiana, Ohio. Must be in good 
location. Please give details. W-840, 
THE NATIONAL PROVISIONER, 

407 S. Dearborn St., Chicago, Ill. 
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nvestigate WHAT THESE PACKERS OFFER 
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HONEY BRAND 


HAMS—BACON 
DRIED BEEF 





HYGRADE’S Original WEST VIRGINIA HAM 


| HYCRADE FOOD PRODUCTS CORP. 2c Sy. 











Philadelphia Scrapple a Specialty 


» ohnJ.Felin& Co.,inc. 


‘4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 








NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 

aS) canned Hams. 


Try a Case Today 


j 380 Second Ave., New York, N. f 











Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 








HYGRADE 
Beef— Veal 


Lamb— Sausage 








Y 
_ Dod 


NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF - PORK - SAUSAGE - PROVISIONS 
BUFFALO - OMAHA-WICHITA 


THE P. BRENNAN COMPANY 


UNION STOCK YARDS: CHICAGO, ILLINOIS i} 








offers you 


STRAIGHT OR MIXED CARS OF 


PORK PRODUCTS 























Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


ON ALLENTOWN, PA. 











U. 8S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 








Week Ending August 14, 1937 
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NITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


ree 
| 





Stock Foods 
Calf Heads 
Cracklings 


Pulled Wool 
Pickled Skins 


Packer Hides Cattle Switches 





43rd & 44th Streets 
First Ave. and East River 








Selected Beef and Sheep Casings 
NEW YORK CITY 


Telephone 
Murray Hill 4-2900 








SAUSAGE 


————— 





To Sell Your Hog Casings 





is Finer Tasting 
in Natural Casings 


SALZMAN CASINGS CORP. 


4021 Normal Ave., Chicago, Illinois 





| “The Skins You Love to Stuff” 


Early & Moor, Inc. 
SAUSAGE CASINGS 


Exporters 
Importers 


139 Blackstone St. 
Boston, Mass. 


HARRY LEVI & COMPANY, INC. 


IMPORTERS EXPORTERS 
SAUSAGE CASINGS 
625 Greenwich St. 723 West Lake St, 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LASALLE STREET 





in Great Britain 
communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 








FRANK A. JAMES 
21-23 FARRINGDON ROAD, LONDON, E. C. 1 
Cable Address: - - += JAMMETHO SMITH, London 
We are large Buyers all the year 
round of all grades of Hog Casings 


Cable Offers: - - C. I. F. LONDON 











W. J. KEMPNER, LTD. 


Quality Sausage Casings 
47-53 St. John St., Smithfield, London, E. C. 1. 
Cables: Supplant, London 
Continuous Buyers of Quality Hog Casings 
in Carload Lots 








=] 





Phone Gramercy 5-3665 


Schweisheimer & Fellerman 
Importers and Exporters of 


SAUSAGE CASINGS 
Selected Hog and Sheep ae aS 
ork, rN. Y. 








CHICAGO, U.S.A. 


Ave. A, cor. 20th St. 
Selected 
Sausage Casings 


Attention 


For YOUR Pork Sausage Use 
OUR Graded SHEEP CASINGS 














MAY CASING COMPANY, INC. 


FORMERLY M. J. SALZMAN CO., INC. 


619 West 24th Place, Chicago, IIl. 


— 
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nvestigate WHAT THESE PACKERS OFFER 














Hunter Packing Company 


East St. Louis, Illinois KH ‘@) R ed | Ee a 


~~ GOOD FOOD 


Straight and Mixed Cars 
of Beef and Provisions 


Main Office and Packing Plant 
NEW YORK OFFICE 


410 W. 14th Street Austin, Minnesota 





[iia 9 


REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc.,Philadelphia 























THEE. KAHN’sSonsCo. | : SSKAY = 


ar CINCINNATI, O. 
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a “AMERICAN BEAUTY” depen 
BEEF e BACON e SAUSAGE e LAMB 
HAMS AND BACON VEAL SHORTENING e PORKe HAM 
D; Straight and Mixed Cars of Beef, The WM. SCHLUDERBERG.T. J. KURDLE CO. 
V l, La b d P 781 NEW YORK, N. Y. RICHMOND, VA. 
: ea mb and Frovisions 4oe WEST AthSTREET mn ae HERMITAGE Ro. o 
Represented by The ESSKAY CO. of 3800 E. BALTIMORE ST. waciuncTon.p.c. 
ings HL. Woodruff ees Croan ‘Gann Le P, Go Gras Co. 230 S. Liberty Street, Sita niet Nai PA. Kas Bi sy — 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. WINSTON SALEM 713 CALLOW HILL ST. 80 2 ONE, xa. 
— 
——— | 
an Superior Packing Co. 
Price Quality Service 
Y. from the Land O'©orn 
| I ee ee Pe PP ee eeP!) || Chicago St. Paul |] 
BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB DRESSED BEEF 
gs Straight and Mixed Cars of Packing House Products BONELESS BEEF and VEAL 
THE RATH PACKING CO. WATERLOO, lowA Carlots Barrel Lots 
— hel —_ 
Partridge —— Liberty 
PORK PRODUCTS—SINCE 1876 | Bell Brand 
The H. H. MEYER PACKING CO. Hams—Bacon—Sausages—Lard—Scrapple 
Cincinnati, Ohio F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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ADVIS RTUSERS 


in this issue of 
TONAL 
Provisioner 


The National Provisioner is a Member Audit Bureau 
of Circulations and Associated Business Papers, Inc. 


Adler Company, The 
Allbright-Nell Co., The 

Aluminum Cooking Utensil Co 
Ampol, Inc 

Arbogast & Bastian Co 

Armour and Company 

Armstrong Cork Products Co 
Associated Business Papers, Inc... 


Bemis Bro. Bag Company 
Brady, McGillivray & Mulloy 
Brennan Company, The P 


Cahn, Fred C 

Callahan and Co., A. P 

Chelsea Fan & Blower Co.... 

Cincinnati Butchers’ Supply Corp.... 
Insert Opp. : 


Continental Can Co 
Corn Products Sales Co 
Cudahy Packing Co 


Dold Packing Co., Jacob 

Dry Ice, Inc Insert Opp. 7 

Dunning & Boschert Press Co., Inc... 34 

du Pont, E. I. de Nemours & Co., Inc. 
First Cover 


General Electric Co 
Griffith Laboratories 


Halsted & Co., Inc., E.S 
Ham Boiler Corporation 


Hormel & Co., Geo. A 
Hunter Packing Co 
Hygrade Food Products Corporation: 53 


Jackle, Geo. H 
James, E. G. Co 
James, Frank A 





If these companies didn’t have an interest in your — 
success, they wouldn't be listed here. First they make _ 
constant efforts to create the finest possible equip. — 
ment, supplies and services. Then this interest is — 
evidenced when they announce and keep ' 
you in their advertising of what they have developed — 
that will help you operate more efficiently, produce — 
better merchandise and sell more readily. It's de- © 
cidedly to your advantage to watch these concerns’ — 
advertising. 





' Vogt, F 


Kahn’s Sons Co., E 
Kempner, W. J., Ltd 
Kennett-Murray & Co 


Levi, Harry & Company, Inc 


May Casing Company 

Mayer & Sons Co., H. J 
McCullough, E. W 

McMurray, L. H 

Metal Sponge Sales Corporation 
Meyer, H. H. Packing Co 


Omaha Packing Co 
Oppenheimer & Co., Inc., S 


Packers & Renderers Machinery. . 
Paterson Parchment Paper Co 
Powers Regulator Company 


Rath Packing Company 
Rogers, Inc., F. C 


Salzman Casings Corporation 

Sayer & Co., Inc 

Schloemann, Carl] F 

Schluderberg, Wm.-T. J. Kurdle Co.. 55 
Schweisheimer & Fellerman 


Smith, Brubaker & Egan 

Smith’s Sons Co., John E.. .Second Cover 
Specialty Mfrs. Sales Co 48 
Stahi-Meyer, Inc. ........-...cc60 51 
Standard Conveyor Co 

Stange Co., Wm. J 

Stokes & Dalton, Ltd 

Superior Packing Co 

Swift & Company 

Sylvania Industrial Corp 


Viking Pump Company 
Vilter Mfg. Co 
G. & Sons, Inc 


Wilmington Provision Co 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index. 
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ANNOUNCING A NEW FILLING MACHINE CATALOG 


BY Here is an entirely new reference book and catalog. It com- 
pletely illustrates and describes the outstanding line of Har- 
rington Measuring Fillers made by ANCO. This book not only 
describes the exclusive and important shortening improving 
features such as BALANCED CEL-U-RATION, but also makes 


it easy for you to select the most modern and efficient type of 
equipment for measuring and filling your semi-liquids such as 
lard and compounds into various kinds of containers. 


WRITE FOR YOUR COPY IMMEDIATELY 


THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard 


117 Liberty Street % 111 Sutter Street 
New York, N. ¥. Chicago, Ill. San Francisco, Calif. 














Pride Washing Powder’s suds work wonders with the 

greases and stains that make packinghouse cleansing 
particularly difficult. Whatever the surface—metal, wood, 
stone, tile, brick, or porcelain—the clean-up job is efficiently 
done; the clean-up hours are shortened. Science-checked in 
our chemical laboratory, work-tested in our own plant, Pride 
is a packinghouse product for a packinghouse job. Packed in 
200-lb. barrels, 125-lb. drums, 25-lb. pails. No matter where 
your plant is located, there is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 


Ports wets. . . . hard-working . . . richly soapy... 











